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Golden Flower Cupcakes 


"Carrot cupcakes are decorated with cream cheese frosting to 
look like a soft, fluffy bed of golden flowers." 


INGREDIENTS: 


. 1-% cups all-purpose flour 

. % cup granulated sugar 

. ¥% cup light brown sugar, packed 
. Ys tsp baking soda 

. % tsp baking powder 

. ¥2 tsp salt 

1 tsp cinnamon 


. Y tsp nutmeg 


. ¥%, cup canola oil 
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2 large eggs 
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1-% tsp vanilla extract 
2 tbsp milk 
1-% cups finely grated carrots 
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14. ¥Y, cup chopped walnuts or pecans 


(For the cream cheese frosting): 


1. ¥% cup (1 stick) butter, softened 
2. 1 cup full-fat cream cheese, softened (brick-style, not spreadable) 


. 1 tsp vanilla extract 
. 4 cups powdered sugar 


1 tbsp cornstarch 


. Yellow food colouring 
. Red food colour 


INSTRUCTIONS: 


For Cupcakes: 


. Preheat oven to 350°F (175°C) and line a cupcake pan with paper 


liners (preferably gold or floral-pattern). 


. Ina large bowl, using a stand or hand mixer, mix together flour, 


sugars, baking powder, baking soda, salt, cinnamon and nutmeg. 


. Add canola oil. On low speed, beat in eggs, one at a time, pausing to 


scrape down sides of the bowl after each addition. 


4. Add vanilla extract and milk. Mix until well combined. 


. Using a spoon, stir in carrots and nuts until just incorporated. 


6. Divide batter into cupcake liners, filling each 2/3 to 3/4 of the way full. 
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Bake for 20 minutes or until a toothpick inserted in the center comes 
out with moist crumbs (but not wet!) 
Allow to cool completely before decorating with cream cheese frosting. 


For Cream Cheese Frosting: 


. Combine butter and cream cheese in a medium sized bowl and beat 


until creamy and lump-free. 


. Add vanilla extract. On low speed, gradually add powdered sugar until 


well combined. 


. Add 8 drops yellow food colour, 1 drop red food colour, and cornstarch. 


Mix until your frosting is thick and reaches a golden colour (you may 


adjust food colour to your prefered shade, but be careful: too much red 
food colour will turn your frosting orange, and it can't be undone!) 

4. Add thickened cream cheese frosting to a piping bag with a wide, petal 
tip. Make flower designs by piping in a circle at the center of each 
cupcake, then piping five to six petals for each flower. 


"Flower Cupcake" - Heals 13 HP. “A bed of golden flowers. They 


must have broken your fall." 


Flowey's Bubets "Friendliness 
Pellets" 


"Seeds are baked with butter, cinnamon, and sugar for what looks 
like a sweet treat, but beware! This recipe is hiding a secret. 
Under all that sugar is a salty and spicy surprise!" 


INGREDIENTS: 


. Approx. 2 cups pumpkin seeds 
. 4 tbsp butter, melted 

. 3 tbsp light brown sugar 

1/2 tsp fine-ground salt 

1/2 tsp cinnamon 

1/2 tsp ground ginger 

1/2 tsp smoked paprika 

. 1/2 tsp cayenne pepper powder 


. 1/4 cup powdered sugar 
10. 1 tbsp hot sauce (optional for extra spice) 


INSTRUCTIONS: 


1. Preheat oven to 300°F. Line a baking sheet with aluminum foil. Set 
aside 

2. Wash pumpkin seeds and remove any pumpkin guts. Pat seeds dry 
with paper towels. Transfer to a medium sized bowl and stir in melted 
butter 

3. In a small bowl, combine brown sugar, salt, cinnamon, and chili 
powder. Sprinkle spice mixture over seeds and stir so the seeds are 
well coated. Add hot sauce and stir to coat seeds (if using hot sauce) 

4. Spread pumpkin seeds out in a single layer on prepared baking sheet. 
Bake for approx. 30 min or until golden brown and crispy 

5. Allow seeds to cool completely on pan, at least 1 hour 

6. Use a sealable plastic bag to hold powdered sugar. Scoop in pumpkin 
seeds, 1/2 cup ata time, into bag. Seal and shake bag to evenly coat 
the seeds in the sugar until they look white. Remove from bag and 
place in desired storage container. Repeat this process with the rest of 
the seeds until they are all coated in the powdered sugar 


Buttets "Friendliness Pellets" - Heals -5 HP. “You idiot!" 


Dummy Stuffing 


"It's not really cotton stuffing...it's autumn harvest stuffing! 
Sweetened with apple, this stuffing is soft and packed full of 
vegetables...like if a training dummy was attacked by a 


Vegetoid." 


INGREDIENTS: 


1. 1-1/2 lbs of pre-packaged dried stuffing bread chunks 
2. 1 cup craisins (dried cranberries) 

3. 1 cup finely chopped pecans 

4. 2 sticks (1 cup) butter 

5. 6 celery stalks 

6. 1 white onion, finely diced 

7. 3 carrots, finely diced 

8. 1 large red apple, peeled, cored, and diced 


9. 1 tbsp + 2 tsp poultry seasoning 


10. 1/4 tsp nutmeg 

11. 1/2 tsp salt 

12. 1 tsp ground black pepper 

3: Chicken/turkey broth 

14. 1 tbsp dark brown sugar 
INSTRUCTIONS: 


1. Preheat oven to 350°F. Lightly grease a large casserole dish with a lid. 
Set aside. 

2. In a large salad bowl, mix together dried bread chunks, craisins, and 
pecans. Set aside. 

3. Wash carrots and celery. Remove leafy heads and white bottoms of 
celery, peel carrots. Dice both finely. Mix in a bowl with finely diced 
onion. 

4. Ina large saucepan, over medium heat, melt both sticks of butter. 
Once melted and hot, add vegetable mix. Cook until onions are nearly 
translucent and celery and carrots have softened a bit. 

5. Add diced apple, brown sugar, spices, and 1 tbsp of broth. Cook for 
another 5. min, or until brown sugar is completely melted and mixed in 
with other ingredients and bubbling. 

6. Give everything in saucepan a good stir, then remove from heat. Add 
to your bread chunks mixture and stir well with a large spoon until 
incorporated. 

7. Add broth, one cup at a time, until the mixture is moistened. 
Occasionally check the density with your hand: you should be able to 
squeeze it together and have it hold its shape without dripping 
excessive liquid. 


8. Once the mixture is able to hold its shape, transfer to your casserole 
dish. Bake with lid on for 30 min., stirring once halfway through. 


Remove lid and cook another 15 min. Serve warm. 


"Dummy Stuffing" - Heals 5 HP. "A cotton heart and a button eye, 
you are the apple of my eye." 


Froggit Pretzels with Mustard 


"These petzels take the shape of adorable frogs and are 
delicious when dipped in hoke made mustard. Don't be intimidated 
by this recipe. It's so simple to make pretzels and mustard, you 


can hop to it!" 


INGREDIENTS: 


1. 4 cups all-purpose flour 


2. 2-1/4 tsp active dry yeast 
3. 1 tsp salt 
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. 1 tbsp white granulated sugar or light brown sugar (light brown sugar 
will be sweeter) 

. 1-1/2 cups warm water 

. 1 tbsp melted butter 

. 1/3 cup baking soda 

. 9to 10 cups water 
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. Coarse sea Salt (for sprinkling) 


(For mustard): 


. 3/4 cup yellow mustard seeds 
. 1-1/2 cups filtered water 

. 1/4 cup apple cider vinegar 

. 1/2 tsp salt 

1/4 tsp ground turmeric 

1/4 tsp smoked paprika 

. 1/8 tsp garlic powder 

. 1/8 tsp onion powder 


. 1/8 tsp ground cinnamon powder 
10. 1 tbsp honey 


INSTRUCTIONS: 


1. We're gonna make the mustard first, since it needs at least 24 hrs to 
sit before being used. To make it: sterilise all of your tools in boiling 
water and try to avoid using aluminium or copper utensils/pots (it can 
affect the taste of your final product). Stick to glass, ceramic and wood. 

2. Powder the mustard seeds in a food processor. Mix the mustard 
powder with the rest of the spices. 


10. 


11. 


12. 


. In a Saucepan over low heat, add the water and the spice mix. Cook for 


approx. 45 min, until it starts bubbling. 


. Add the vinegar and let it bubble for another 5-10 min. Stir 


occasionally with a rubber spatula, scraping the bottom and sides of 
the pan to keep it from sticking/burning. 


. Heat an airtight, glass container under hot water (a cold glass jar will 


crack or shatter if you pour hot stuff in it without heating it first!) Pour 
the mustard into the glass container. Allow to cool completely before 
transferring to the fridge. Seal the container so it is airtight. 


. Store and leave alone for at least 24 hours in the fridge. Mustard is at 


its most bitter when it has just been made and needs at least 24 hours 


to mellow out (Sometimes longer!). 


. The next day, in a large bowl, combine 1-1/2 cups warm water, 1 tsp 


salt, and sugar. Add the yeast, mixing lightly, and allow to sit until the 
yeast starts to foam 


. Add the flour and melted butter. Mix together with a wooden spoon, or 


a stand mixer with dough hook attached, until well combined. If 
necessary, add more flour, a little at a time, until the dough is no 
longer sticky 


. Roll the dough into a ball and transfer to a large, lightly greased bowl. 


Cover with plastic wrap and leave in a warm place to double in size, 
approx. 1 hour 

Preheat oven to 450°F. Line 2 baking trays with parchment paper 
and lightly brush with vegetable oil. Set aside 

Bring 9-10 cups of water to a boil in a large pot and add the 
baking soda, stirring so it dissolves in the water 

While the oven preheats and the water boils, transfer pretzel 
dough to a flat, oil-brushed work surface and cut into 12 equal pieces. 
Roll 8 of your dough pieces into thick lines. Fold each line over to form 
a fat, frog-mouth shape (see picture*). Cut each of the four leftover 
pieces into fourths (16 pieces total); these will be the "eyes". Attach 2 


eyes to the tops of each frog mouth (alternatively, cook eyes 
separately and attach with toothpicks) 

13. Add each prepared pretzel to your boiling baking soda bath, 1 at 
a time, for up to 30 sec. on each side. Using a slotted spatula, remove 
each pretzel, letting as much water drip off as possible. Transfer 
pretzels to prepared baking trays 

14. Sprinkle your pretzels with the coarse salt, then bake until 
they're a deep brown colour, approx. 12-15 min. 

15. Serve Froggit Pretzels with your home made mustard so the 
battlefield is filled with the smell of mustard seed. 


"Froggit Pretzels" - Heals 5 HP (hop points). “I have heard you 


are quite merciful for a human." 


*(example below) 


How they turned out: 


Very soft and delicious! 


Annoying Dog Fluff 


"Not sure where your phone went? It might be under an annoying 


dog! Lure the dog away from your phone by crafting a decoy dog 


from these coconut balls." 


INGREDIENTS: 


a0 
. 14 0z sweetened condensed milk 
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1 stick butter, melted (1/2 cup, 8 tbsp) 


. 1 cup powdered sugar 
. 7-8 0z shredded coconut 
. L tsp almond extract 


INSTRUCTIONS: 


. Ina large bowl, mix together the condensed milk, melted butter, and 


almond extract until well combined 


. Mix in shredded coconut. If desired, you can use a food processor to 


pulse the coconut a few times to give it a finer texture before mixing it 


with the wet ingredients 


. Slowly add the powdered sugar, mixing gently until everything is well 


combined 


. Chill for at least 1 hour, or until the mixture is easier to roll into small 


balls. Place prepared fluff balls into a refrigerator or freezer until firm. 
Remove a few at a time when you want them to prevent them from 


becoming too soft and falling apart 


"Dog Residue" - Heals 2 HP. “Dog-shaped husk shed by a dog's 


carapace." 


Monster Candy 


"Chocolate-licorice truffles wrapped in cellophane look like 


pieces of candy. They have a distinct non-licorice flavour...and 


a distinct licorice flavour as well!" 


INGREDIENTS: 
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. two 4-ounce quality milk chocolate bars, very finely chopped (pure 


chocolate, found in the baking isle of most grocery stores; NOT candy 
bars) 


. 1/2 cup heavy cream (or full-fat, non-refrigerated coconut milk) 
. 1 tbsp unsalted butter, softened 

. 1/2 teaspoon pure vanilla extract 

. 1 tbsp soft licorice pieces, finely chopped (or pulsed in a food 


processor) 
Chocolate sprinkles 


INSTRUCTIONS: 


Li 


Place the chocolate and softened butter in a heat-proof bowl. Set 
aside. 


. Ina small saucepan, heat the heavy cream until simmering. Once 


simmering, pour the heavy cream evenly on top. 


. Let the warm cream and chocolate sit for 5 minutes minutes, allowing 


the chocolate to heat up and melt. Add the vanilla and licorice pieces, 
then stir until the chocolate has completely melted. 


. Pour mixture into an 8 inch by 8 inch dish. Place a piece of plastic wrap 


directly on the surface of the mixture and refrigerate for 1-2 hours. 


5. Scoop the set truffle mixture into mounds approx. 2 tsp in volume. Roll 
each mound into a ball. Next, roll each ball into the sprinkles so they're 
completely coated. 

6. Use food-grade, candy-wrapper cellophane (in various assorted 
colours) to wrap truffles up like pieces of candy. Place in a bowl and 
store at room temp for up to 4 days. 


"Monster Candy" - Heals 10 HP. “You ate the Monster Candy. Very 
un-licorice like./You ate the Monster Candy...tastes like 


licorice." 


Whimsun Waffles 


"Start your FIGHT off right with a stack of thick Belgian-style 


waffles and whipped butter. Don't worry; this recipe makes 


enough waffles to SPARE some for a friend." 


INGREDIENTS: 


. 2 cups all-purpose flour 
. 1 tbsp baking powder 
. 1/2 tsp salt 


1/4 cup white granulated sugar 


. 2 sticks butter, melted (1 cup, 16 tbsp) 

. 2 large eggs, whites and yolks separated 
. 1-1/2 cups whole milk 

. Ll tsp vanilla extract 


INSTRUCTIONS: 


. Ina large bowl, whisk together flour, baking powder, salt, and sugar 
. In a separate bowl, beat together the egg yolks, melted butter, milk, 


and vanilla 


. In another separate bowl, beat the egg whites on medium speed with a 


hand mixer until stiff peaks form 


4. Add the dry mixture to the egg yolk mixture and mix until well 
combined. Slowly fold in the egg whites until just mixed 

5. Bake in a greased, pre-heated waffle iron according to manufacturer's 
instructions (research indicates that the most common number setting 
used is "4") 

6. To make whipped butter for your waffles (optional): use an electric 
hand mixer to combine 1/2 stick of butter (4 tbsp), 2 tbsp powdered 
sugar, and 2 tbsp of whole milk until creamy. You can also use 
cinnamon or honey to give your whipped butter more flavour. 
Alternatively, sprinkle cinnamon over your buttered waffles and then 
give them a good drizzle of honey 


"Whimsun Waffles" - Heals 12 HP. “Halfway through your first 


word, Whimsun bursts into tears and runs away." 


Rock Candy 


"This confection isn't really made from rocks...but it sure does 
look like rocks! Instead of stone, it's a sweet mix of cereal, 


cream cookies, and marshmallows." 


INGREDIENTS: 


. 3 tbsp butter 

. 1 bag mini marshmallows 

1/2 tsp vanilla extract 

3 cups plain, puffed rice cereal 

. 6 whole chocolate, cream-filled cookies (like Oreos), crushed 


. Black food colour 
INSTRUCTIONS: 
1. Line a baking sheet with parchment paper. Set aside. 


2. Melt butter in a large saucepan over medium heat. Once melted, add 


3/4 cup of mini marshmallows. 


3. Stir marshmallows and butter continuously until melted. Once melted, 
add vanilla extract and stir well. Add black food colour, a drop or two at 
a time, until the mixture reaches a light grey colour (not too dark!) 

4. Add rice cereal, crushed cookies, and another 1/3 cup marshmallows. 
Gently stir until the remaining marshmallows have melted and 
everything is well combined. 

5. Once combined, remove mixture from heat. Allow to cool slightly. 

6. While mixture is still warm and pliable, but cool enough to hold its 
shape, use hands to shape rock-like clumps (make sure to press them 
so they end up a little dense, but don'tpress too hard! The harder you 
press, the harder they'll be to eat...which is rather like rocks, but we 
don't want anyone to break a tooth!). Place finished clumps on baking 
sheet to cool. 

7. Once all rock-like clumps are formed, allow to cool and set in shape 
completely. 


"Rock Candy" - Heals 1 HP. “Here's a recipe to make this at 
home: 1. Find a rock..." 


Moldsmal Gelatin 


"A flavorful lime gelatin looks just like a wiggling moldsmal. 
Adding pineapple and coconut gives it a creamy texture and 
beautiful colour." 


INGREDIENTS: 


. 6 oz lime-flavoured gelatin powder 

. 1 quart lime-flavoured sherbet 

8 oz frozen whipped topping, thawed 
. 2 cups boiling water 
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. 1/2 cup shredded sweet coconut (the dried kind found in grocery 
stores) 


6. 1/2 cup canned small pinapple chunks, drained and dried on paper 


towels 


INSTRUCTIONS: 


1. Bring the 2 cups of water to a boil, then transfer to a heat-safe bowl. 
Immediately add the lime gelatin powder and mix until dissolved 

2. Add the sherbet and beat until combined and smooth. Do the same 
with the whipped topping 

3. Using a food processor, pulse the pineapple and coconut together until 
creamy and few lumps remain. Fold into the gelatin mixture until well 
combined 

4. Lightly grease an 8-cup ring mold with cooking spray. Pour in gelatin- 
fruit mixture and cover with plastic 

5. Refrigerate* for at least 4 hours or overnight, until set 

6. When ready to serve, dip the mold into warm water for approx. 10 sec. 
before inverting onto a flat serving dish 


"Moldsmal Gelatin" - Heals 16 HP. "You wiggle your hips. 
Moldsmal wiggles back. What a meaningful conversation!" 


*may need to be frozen or stored in freezer. Will do further research 


Spider Cider 


"Because not everyone Likes the taste of spiders, but most 
people like the taste of grapes, this spiced cider is made with 
whole grapes instead of spiders. It is best served warm on a 
cool autumn day." 


INGREDIENTS: 


. 3 cups apple juice 

. 1 lbs concord grapes, washed w/stems removed 
1 cup concord grape juice 

2 cups water 

3 cinnamon sticks 

4 whole cloves 

. 6 whole allspice berries 

. 1/4 cup white granulated sugar 


. 1/2 lbs concord grapes, for garnish (optional; to create "whole spiders") 


INSTRUCTIONS: 


1. Ina large pot, combine apple juice, grapes, grape juice, water, sugar, 
and spices. Bring to a boil, stirring occasionally. 

2. Once boiling, reduce to low heat and let simmer for 25 - 30 min. (the 
longer it sits, the stronger the taste of the grapes and spices) 

3. Remove from heat and pour through a mesh strainer. Press down on 
the grapes using a spoon or spatula to get as much juice as possible 
from them. Once all juice is collected, discard all solids (grape skins, 
spices) 

4. Pour into mugs and serve while still warm. Add extra grapes to float to 
the top if desired. 


"Spider cider" - Heals 24 HP. "Made with whole spiders, not just 


the juice." 


Spider Cider Donuts 


"Made with spider cider in the batter, these donuts and donut 
holes look like cute little spiders sat snug on top of tidy 
Little webs. You can add food colouring to make the glaze 


purple!" 


INGREDIENTS: 


. 1 cup whole milk, warm (100 - 105°F) 

. 1/4 cup spider cider (pure liquid/no grapes) 
2 - 1/4 tsp active dry yeast 

. 2 large eggs, lightly beaten 

. 1 stick (1/2 cup) butter, melted 

. 1/2 tsp salt 

. 4 cups all-purpose flour 

. 1/4 cup white granulated sugar 


. Neutral oil (for frying, at least a quart) 


(For Glaze) 


. 3 + 1 cups powdered sugar, separated 
. 1 tsp vanilla extract 

1/4 cup whole milk 

. Pinch of salt 

. Purple food colouring 


. White + black cookie icing, store bought in pouches 


INSTRUCTIONS: 


1. Ina small bowl, combine warmed milk, yeast, and sugar. Stir to 
dissolve sugar; let sit for 5 min to allow to foam (bubbles mean your 
yeast is alive and feeding) 

2. While yeast mixture sits, beat togther the melted butter and eggs ina 
stand mixer on a low speed. Add spider cider to mix 

3. While stand mixer is still on low speed, add yeast mixture. Add salt, 
then add flour 1 cup at a time until the dough comes together 

4. Once combined, turn off mixer and allow the dough to rest at room 
temperature for at least 10 min 


5. After the dough has rested, transfer it to a lightly greased bowl and 
cover with plastic wrap. Let the dough rest in the fridge for a minimum 
of 2 hours to overnight 

6. Roll the dough onto a lightly-floured surface until it is 1/2 inch thick. 
Use a donut cutter or large, round cookie cutter to to cut out donuts 
and donut holes (if using a cookie cutter, use a smaller cookie cutter to 
cut out the donut holes). You want the same numbers of donuts to 
donut holes! 

7. Place donuts on a lightly greased baking sheet. Cover and allow to 
double in size, approx. 1 hour 

8. Heat a few inches of neutral oil in large skillet or fryer until it reaches 
between 350° - 375°F (for more accurate results, use a thermometer) 

9. Carefully add a few donuts and/or donut holes to your oil (DO NOT drop 
them in; this could cause splashes of hot oil that may burn you). Only a 
few should be fried at a time so the temperature of the oil doesn't 
lower and make your donuts greasy. 

10. Fry each side until golden brown, approx. 60 to 90 seconds. Try 
to only flip them once for best results. Donut holes are quicker to fry, 
needing only about 30 sec. on each side 

11. Use a slotted spoon, fry catcher, or tongs to remove the donuts 
from the oil and place them on a cooling rack or baking tray lined with 
paper towels 

12. While the donuts cool completely (don't glaze hot donuts!), 
prepare the glaze by combining the powdered sugar, milk, salt, vanilla, 
and purple food colour (as much as you want for desired colour) ina 
bowl. Once combined, dip top side of donuts into glaze, or pour desired 
amount of glaze over donuts. Do not glaze the donut holes. Instead, 
they can be dusted with powdered sugar 

13. Using the store-bought icing, create a white spider web and 8 
black spider legs on top of each glazed donut. Top each donut with a 
donut hole at its center, then use black icing to give each donut hole 


spider "eyes". Now you have little spiders sitting on donut webs! Enjoy 
for breakfast or as a snack :) 


"Spider Donut" - Heals 12 HP. "A donut made with spider cider in 
the batter." 


Loox Eyes 


"Deviled eggs become eyes when you add sliced olives on top of 


the creamy yolk centers. We hope you like an audience, because 


they'll watch you while you eat." 


INGREDIENTS: 


1. 
. 4 tbsp mayonnaise 


6 large eggs 


. 1 tbsp butter, softened 
. 2 tsp yellow mustard 


2 tsp sweet relish 


. 12 black olives 

. 1/8 tsp salt 

. 1/8 tsp black pepper 
. Green food colouring 


INSTRUCTIONS: 


. Place eggs in a small lot or saucepan and cover with water. Bring to a 


boil. Boil eggs for 1 min, then remove from heat, cover with a lid, and 
let stand for 14 min 


. After 14 min, drain water and transfer eggs to an ice bath. Once eggs 


have cooled, peel them and slice them in half lengthwise. Separate the 
yolks from the whites; put the yolks in a separate bowl and put aside 
the whites 


. Beat the yolks with a fork and combine with mayo, mustard, relish, 


green food colour, butter, salt, and pepper until smooth 


. Use a tbsp to scoop the egg mixture into the egg whites until all are 


filled. If desired, sprinkle with paprika as a garnish 


. To complete your Loox Eyes, top each egg with a black olive to look 


like the pupil of an eyeball. Serve immediately and "watch" them 
disappear :) 


"Loox Eyes" - Heals 8) HP. “Finally, someone gets it." 


Vegetoid Omelette 


"A good breakfast starts with breaking a few eggs and adding all 
sorts of healthy veggies and herbs like spinach, squash, and 
Sage. Remember to eat your greens!" 


INGREDIENTS: 

1. 3 large eggs 

2. 1 tsp minced garlic 

3. 1/4 cup small mushroom pieces 

4. 1/2 small, sweet onion, diced 

5. 2 tbsp bacon pieces 

6. 1/4 cup chopped squash or pumpkin (you want small pieces!) 

7. 1/4 cup fresh spinach, washed and diced 

8. Salt and pepper, to taste 

9. 1/2 tsp thyme 

10. 1/2 tsp sage 

11. Smoked paprika (optional, for topping) 
INSTRUCTIONS: 


1. If desired, cook spinach on a medium heat with 1 tbsp of butter before 
adding to your omelette, making sure to get out as much water as 
possible. If you desire leafier spinach, skip this step (but remember to 
wash the spinach!) 

2. Add mushrooms to dry skillet and fry, stirring occasionally, until 
browned (you want to get out all that moisture!). Remove mushrooms 


from skillet, add a bit of butter, then cook onions until translucent. 


3. Add squash, continuing to cook until softened. Once softened, sautée 
with minced garlic until fragrant. Remove from pan and add to a bowl 
to let cool. Keep pan on medium heat. 

4. Ina bowl, beat the eggs together with your desired amount of salt and 
pepper, then the herbs. Combine with cooled mushrooms, spinach, 
squash, onion, bacon bits, and garlic. 

5. Heat a skillet on a medium heat and grease with cooking spray. Make 
sure it's hot before you add your spray or eggs so the spray doesn't 
burn and the eggs don't stick 

6. Use a rubber spatula to scrape your omelette mix from the bowl and 
into the pan, getting as much of it in as possible (don't want to waste 
any egg!) Let your omelette cook until the eggs are almost set. Before 
they set completely, use your spatula to gently lift one half of the 
omelette circle away from the pan and over the other half (this should 
make a half circle shape in the skillet) 

7. Flip omelette onto other side and let cook for one more minute. 
Remove from heat and serve while still warm. If desired, sprinkle with 
a bit of smoked paprika for extra flavour 


"Vegetoid Omelette" - Heals 14 HP. "Serving size: one monster. 
Not monitored by the USDA." 


Migosp Clusters 


"These delightful treats are made of honey, peanut butter, 
chocolate, oats, and pretzels all rolled into a chewy cluster. 
Join the hivemind and have a bite!" 


INGREDIENTS: 


. 1-1/2 sticks butter (12 tbsp, 3/4 cup) 
. 1/2 cup white granulated sugar 

1/2 cup whole milk 

2 tbsp honey 

4 tbsp cocoa powder 

2 cups plain oats 

2/3 cup creamy peanut butter 

. 1 cup crushed small snack pretzels 
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. 1 tsp vanilla extract 


INSTRUCTIONS: 


1. Add butter, sugar, milk, honey, and cocoa powder to a large saucepan 
and bring to a boil, stirring constantly to avoid burning. Boil for 1 min, 
then remove from heat 

2. Add the peanut butter and vanilla extract, stirring until the peanut 
butter is completely melted. Mix in the plain oats and crushed pretzels 
until completely coated 

3. Use a large spoon to drop clusters onto a tray lined with wax paper. 
Allow to cool completely until set, at least 1 hour 


"Migosp Cluster" - Heals 5 HP. "Cha cha cha~" 


Croquet Roll 


"This recipe is inspired by the Japanese cousin of the 
croquette, Known as korokke. It is oven baked for a crispy 
outside and a soft, delicious inside." 


INGREDIENTS: 


1. 1 lb russet potatoes 

2. 1 green onion, diced 

3. 1/2 white onion, diced 

4. 1/2 |b ground beef or pork, at least 85% lean 
5. 1/2 tsp salt 

6. 1/2 tsp pepper 

7. 1/2 tsp garlic powder 

8. 1 tbsp whole milk 

9. 2-1/2 cup panko crumbs 


10. 3 or 4 large eggs 

11. 1/2 cup all-purpose flour 

12. 5 tbsp butter 

13. Tonkatsu sauce, for topping 
INSTRUCTIONS: 


1. Wash, peel, and cut potatoes into thirds and place in a large pot. Add 
water until it covers the potatoes, about 1-2 inches above them. Bring 
to a boil and cook the potatoes for approx. 10-20 min. (check on them 


occasionally to see if they are ready; a fork or skewer will easily be 
able to pierce them) 

. Dice the onions into very small pieces. In a fry pan, add 2 tbsp butter 
and saute the onions until soft. Allow the onions to sit between stirring 
so that most of the moisture leaves it and they get a nice brown char 
(this will also make them more flavourful and fragrant) 

. Add the meat to the frying pan and break it up with a spoon. Cook until 
no more pink is visible in the meat, then season with the salt, pepper, 
and garlic powder, stirring to combine well. Remove from heat and set 
aside 

. In a separate frying pan on medium high heat, heat up the other 2 tbsp 
of butter and add the panko crumbs. Stir well so the panko is evenly 
buttered and fried, until golden brown. Transfer to a bowl and allow to 
cool 

. When the potatoes are finished cooking, transfer them to a strainer to 
drain. Get rid of as much water as possible; they should be powdery in 
texture. Transfer them while still warm to a bowl and mash well until 
mostly smooth. Mix with 1 tbsp butter and 1 tbsp while milk. Drain the 
meat mixture of any leftover juice, then add the meat mixture to the 
mashed potatoes and combine well 

. While the mixture is still warm, shape it into balls, roughly the size of 
golf balls or meatballs, making sure to avoid air pockets as you shape 
it (air pockets might explode while baking!). Let prepared balls chill in 
a refrigerator for at least 30 min 

. Preheat the oven to 400°F. Line a large baking sheet with a wire rack 
and set aside. Add 1/2 cup flour to a bowl. In a separate bowl, beat the 
eggs until combined. Coat the mashed potato balls, shaking off any 
excess flour before coating them in the egg, then the panko 

. Place your coated croquet balls on baking tray, on top of the wire rack 
(this will make sure the bottoms get crispy!) and bake for 8-10 min. 


Drizzle with tonkatsu sauce and serve while still warm (and with a tiny 


mallet, if you can find one)* 


"Croquet Roll" - Heals 15 HP. “You hit the Croquet Roll into 


your mouth." 


*Note: On a serious note, Japanese korokke are usually served with chopped 
cabbage (according to research), so to be more accurate to real life, replace 
the mallet with cabbage when serving 


Toriel's Butterscotch Cinnamon Pie 


"A butterscotch-cinnamon pie with a warm taste that will remind 
you of sitting at home next to the fireplace while a loving 
monster tells you interesting facts about snails." 


INGREDIENTS: 


. 1/4 cup light brown sugar 

. 2 tbsp salted butter 

3 tbsp + 1 tsp cornstarch 
1-1/4 cups warm milk (not hot) 
2 tsp ground cinnamon 

1/2 cup heavy whipping cream 
. 2 large egg yolks 

. 1/2 tsp salt 

. 1 cup butterscotch chips 


10. Single serving, pre-made graham cracker pie crust or other 
prepared crust 


INSTRUCTIONS: 


1. In a small bowl, combine cornstarch, egg yolks, and salt with a fork 
until smooth. Add warmed wilk, whisking slowly to combine 

2. In a medium saucepan, melt butter and brown sugar together. Bring to 
a boil and whisk constantly for 2 min 

3. Slowly add the heavy cream to the butter and sugar mixture, whisking 
constantly. Continue whisking while adding the egg yolk mixture 

4. Bring the mixture to a boil. Be patient; resist the urge to turn the heat 
all the way up, or it will thicken too quickly. Continue mixing, using a 
rubber spatula instead of a whisk. Scrape the bottom and sides of the 
pot so it doesn't burn 

5. Once the mixture has thickened, remove from heat. Add the cinnamon 
and butterscotch chips, mixing slowly until the butterscotch chips are 
completely melted. Be careful not to over mix or it will become runny 
and not set properly 

6. Use the rubber spatula to scrape the butterscotch filling into the 
prepared pie crust, smoothing over the top with the rubber spatula. If 
desired, sprinkle with more cinnamon 

7. Place pie on a cooling rack and let cool for at least 1 hour before 
moving to the fridge to set completely. DO NOT FREEZE or the filling 
will separate from the crust and become runny when thawed 

8. Note: You can use the leftover egg whites to make a meringue to top 
the pie, or in another recipe in this book. Or you can eat the pie plain in 
a FIGHT against Asgore 


"BScotch Pie" - Heals ALL HP. “Butterscotch-cinnamon pie, one 


slice." 


Gingerbread Monsters 


"This recipe will give you soft cookies you can decorate any way 
you want. Make them Look like monsters who already exist or 
design your own monsters to live peacefully on the surface with 


humans!" 


INGREDIENTS: 


. 2 sticks butter, softened 

. 1 cup dark brown sugar, packed 
3/4 cup molasses 

. 1 large egg 

2 tbsp white vinegar 

. 4 cups all-purpose flour 

. 1 tsp baking soda 

. 1/2 tsp salt 


9. 3 tsp ground ginger 


10. 2 tsp ground cinnamon 
Lad, 1 tsp ground cloves 
INSTRUCTIONS 


1. In a large bowl, beat together the butter and sugar until the mixture is 
light and fluffy. 

2. Beat in the egg, molasses, and vinegar until well combined (there may 
be a few small lumps; this is because of the vinegar and that's okay) 

3. Add the flour, baking soda, salt, and spices to and mix well. The dough 
should be tacky, but not too sticky or wet (if necessary, add a bit more 
flour, 1 tbsp at a time, until the right consistency is reached) 

4. Divide the dough in half. Flatten into thick disks and wrap in plastic. 
Refrigerate for at least 1 hour 

5. Preheat oven to 350°F. Line a large baking sheet with parchment 
paper and set aside. Take out 1 disk of dough and roll it out to 1/2 inch 
thick on a flat, lightly floured surface 

6. Cut into monster shapes using cookie cutters or a knife. Re-refrigerate 
dough between batches of baked cookies. Gather and reroll the 
leftover dough as needed until all of it is used (try not to work it too 
much, or it will gain too much flour from the work surface and become 
dense) 

7. Bake gingerbread momsters for 8-9 minutes (larger cookies may need 
more time). Let the cookies cool on the pan for at least 5 min. before 
moving to a cooling rack (this will help them keep their shape when 
moving and cooling). Cookies should still be slightly soft once cooled 
completely 

8. Repeat this process until all of the cookie dough has been used. 
Decorate your gingerbread monsters however you'd like! Get creative 
and have fun :) 


"Gingerbread Monster" - Heals 12 HP. “Inside the cupboard are 
cookie cutters for gingerbread monsters." 


Snail Pies 


"Here's an interesting snail fact: snails taste delicious when 
baked into hand pies! These hand pies incorporate sharp cheddar, 
bacon, veggies, and shallots with the earthy taste of snails." 


INGREDIENTS: 


. One dozen fresh or canned snails 

. 1/4 cup bacon, chopped 

. 1/4 cup sharp cheddar cheese, shredded 
. 1 carrot, diced 
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. 1 stick celery, chopped 


16. 


. 3 tbsp flat-leaf parsley, chopped 
. 1/2 shallot, diced 

. 1/4 cup heavy cream 

. 3/4 cup chicken stock 


Splash of white cooking wine 
2 tbsp flour 

2 tsp minced garlic 

1/4 tsp thyme 

1/8 tsp tarragon or rosemary 
1/2 tsp salt 

1/2 tsp ground black pepper 


(For crust) 


1. 3 cups all-purpose flour 
2. 1/2 tsp salt 
3. 1-1/2 sticks butter (12 tbsp), chilled and cubed 
4. 1 large egg, lightly beaten, for brushing 
5. 1 tbsp water 
INSTRUCTIONS: 
1. In a saucepan, saute the celery and carrot pieces on a med. high heat 


in 1 tbsp butter and 1 tbsp olive oil. Add the shallot, parsley, bacon, 
and garlic. Once shallots are somewhat translucent, add other spices 
and cook for another minute until fragrant 


. Add the cooking wine to the saucepan and stir to deglaze. Stir in 


chicken stock, heavy cream, and flour. Turn heat to low 


. Remove snails from shells. Discard shells. Rinse snails several times in 


cold water with a little salt in it, massaging them to ensure they're well 
cleaned. Add to saucepan 


. Preheat oven to 375°F 


5. Ina med. bowl, mix together flour and salt. Using a fork, smash the 
butter cubes into the mix. Use hands to bring dough togther until it is 
smooth and cohesive. If it is too dry, add in 1 tbsp of cold water ata 
time until workable, fully incorporating water between spoonfuls. 
Flatten dough into a disk on a flat, floured surface 

6. Roll put your dough until it is 1/4 inch thick. Using a cup or large circle- 
shaped cookie cutter, cut circles of dough out and press into the cups 
of a greased muffin tin 

7. Spoon the snail mixture into the bottom crusts, making sure to scoop 1 
Snail into the middle of each one. Sprinkle on some shredded cheese, 
then top with another circle of crust. Pinch together top and bottom 
crusts 

8. Lightly beat the egg and 1 tbsp water togther to create an egg wash. 
Brush on top of snail pies. Use a knife or fork to poke several small 
holes into the tops of the unbaked pies (this will keep them from 
splitting in the oven) 

9. Bake snail pies for 10-12 min or until golden brown on top and filling is 


sizzling 


"Snail Pie" - Heals ALL HP -1. "It's an acquired taste." 


Pumpkin Rings 


"A small, sweet pumpkin is peeled and cut into rings, then 
battered and fried to make a delicious snack. You can save the 
seeds to make bullets 'Friendliness Pellets'!" 


INGREDIENTS: 


. 1 small sweet pie pumpkin 
. 1-1/2 cups all-purpose flour 
3/4 cup corn starch 

1/4 cup water 

. Ltsp salt 

. 1/4 tsp black pepper 


. 12 0z ginger ale or beer (depending on taste; | don't drink alcohol 
personally so | don't have it lying around, but | do drink ginger ale!) 


ee) 


. 1/2 tsp garlic powder 
9. Oil for frying 


INSTRUCTIONS: 


1. Peel pumpkin carefully, then cut off a little of the bottom so it is flat. 
Cut in half horizontally. Use a spoon to scoop out seeds and inner guts. 
Cut both halves into rings that are about 1/4 inch thick. Use paper 
towels to pat rings dry 

2. Heat up about 1-2 inches of oil in a large saucepan, using a 
thermometer to measure it to 375°F 

3. While oil heats up, put 1/2 cup of the flour in a plastic, resealable bag. 
Add in a few pumpkin rings at a time and shake bag to fully coat the 
rings. Repeat this process until all rings are coated generously with 
flour 

4. Combine the remaining 1 cup of flour, cornstarch, garlic powder, 
pepper, and salt in a large bowl. Mix in water. Once that is well 
combined, slowly add the ginger ale/beer, folding in gently until just 
combined and smooth 

5. In batches of 3 or 4, coat your pumpkin rings in the seasoned batter 
and fry them in the hot oil. Fry 1-2 min on each side and flip, cooking 
for another 1-2 min or until both sides are golden brown. Place ona 


wire rack or baking tray lined with paper towels to drain. Serve with 
with a dipping sauce or eat plain while still warm 


Note: You can set your oven to 200°F and set a small baking tray inside to 
hold fried pumpkin rings while frying the other ones. This will keep the ones 
you already fried warm without cooking them too much. Although | suppose 
you could always bake them a little to make them crunchier if you want to! 


"Pumpkin Rings" - Heals 8 HP. “A small pumpkin cooked like onion 
rings" 


Ruins Stew 


"This autumn vegetable stew is delicious and nutritious. Imaging 
getting a warm hug from a furry boss monster before stepping out 
into a cold forest when you eat it." 


INGREDIENTS: 


1. 1 Ib pork or beef, cut into chunks 


2. Potatoes (5 small ones or 2 large ones) 
3. 1 cup baby carrots, cut into halves 

4. 1 can sweet corn kernels 

5. 1 cup brown mushrooms, sliced 

6. 1/2 white onion, diced 

7. 1 tbsp minced garlic 

8. 3 bay leaves 

9. 2 tsp thyme 

10. 1 tsp nutmeg 

ie 2 tsp salt 

12. 2 tsp ground black pepper 

13. 2 tbsp light brown sugar 

14. 2 tbsp white wine (chardonnay) 
15. 4 cups chicken or beef broth 
16. 1/2 stick of butter (4 tbsp) 

17. 4 tbsp brown gravy mix powder 
18. 1 tbsp olive oil 


INSTRUCTIONS: 


1. In a large pot, on a medium-high heat, saute the onions and 
mushrooms in a tbsp of olive oil and 1 tbsp butter. Make sure the liquid 
at the bottom of the pot evaporates completely and the mushrooms 
and onions are browned (leave them in place for a few minutes 


between stirs to achieve this) 


2. Once the onions and mushrooms are browned, add your meat to the 
pot with 1 tbsp of the the white wine (this will deglaze the pot), and the 
minced garlic. Cook for approx. 2 min. 

3. Add another tbsp of white wine and 1 cup of the broth. Cook the meat 
until there is no more pink visible (but do not cook it all the way 
through) 

4. Once the meat is browned, add the rest of your broth, spices, herbs, 
sugar, butter, gravy mix, potatoes, carrots, and corn to the pot. Bring 
to a boil then reduce heat to low. Give it one last good stir, then cover 
and let simmer for at least 3 hours (stirring every hour or so) or until 
the potatoes and carrots are both tender and the meat is cooked 
through 

5. Serve in a cute bowl, preferably with home-made bread (although a 
nice store-bought loaf of French or artisan bread works just fine) :) 


"Warm Stew" - Heals ALL HP. "It has carrots, mushrooms, and 
potatoes, but the main ingredient is love." 


Whoopie Cushions 


"A sweet cream center is sandwiched between two cake patties in 
the shape of a whoopie cushion. Please don't actually sit on 
these, even if you are the legendary fart master. You'll just 
make a mess." 


INGREDIENTS: 


1. 1 box vanilla cake mix 

2. 2 large eggs 

3. 1 stick butter, melted (8 tbsp) 

4. 3 tbsp strawberry jelly/jam (for colour and flavour) 


(For filling) 


. 1 stick butter, softened 
. 40z cream cheese 

2 cups powdered sugar 
. 1 tsp vanilla extract 
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. 1 to 3 drops red food colouring 


INSTRUCTIONS: 


1. Line 2 baking sheets with parchment paper and set aside 

2. In a medium bowl, mix together the cake mix, eggs and melted butter 
until incorporated. The mixture should be thicker than cake batter and 
should hold its shape 

3. Spoon batter onto prepared baking sheet so it makes an even number 
of piles, each about 4 to 5 inches around. Make sure they're at least 2 
inches apart. Chill in a freezer for at least 30 minutes 


4. Preheat oven to 350°F. Bake for 12 to 15 min. or until the tops of the 
cake disks spring back when gently poked. Transfer to a wire rack to 
cool completely, at least 1 hour 

5. To prepare filling: In a bowl, beat the butter and cream cheese until 
light and fluffy. Add the vanilla and half the powdered sugar and mix 
well. Add the remaining powdered sugar and the food coloring (the 
pink colour should be about the same as your cake disks). Mix again 
until smooth. Chill at least 30 min 

6. Scoop some filling onto the flat side of half of your disks (don't use too 
much filling for one whoopie cushion; filling shouldn't go to the edge of 
the disks, or it will spill out when you sandwich the cookies together). 
Top each filled disk with another disk, creating a sandwhich that looks 
like a classic pink whoopie cushion. Store in the refrigerator until ready 


to eat 


"Whoopie Cushion" - Heals 23 HP. “The ol' whoopie-cushion-in- 


the-hand trick. It's always funny." 


Funny Bones 


"These bones are made of meringue, so they're crunchy outside, 
but soft on the inside! You can use blue food colouring in them 
if you want to do a blue attack." 


INGREDIENTS: 


. 4 large egg whites 

. 1/2 tsp cream of tartar 

1 cup white granulated sugar 
4 drops fresh lemon juice 

. 1 tsp vanilla extract 


. Blue food colouring, optional 


INSTRUCTIONS: 


1. Preheat oven to 225°F. Line a baking sheet with parchment paper and 
set aside 

2. Ina large bowl, beat the egg whites, cream of tartar, lemon juice, and 
vanilla extract with a hand mixer at high speed until soft peaks form 

3. Gradually add the sugar, 1 tbsp at a time, continuing to heat at high 
speed until stiff peaks form. If using food colouring, add only 2 to 3 
drops with the first or second tbsp of sugar, before peaks form 

4. Using a rubber spatula, gently transfer your meringue mixture to a 
heavy-duty, resealable plastic bag. Snip off a small hole in one of the 


bottom corners so you can pipe out your meringue 


5. Pipe out bone shapes with your meringue on the prepared baking tray. 
Bake for 90 min. or until they are firm to the touch. Transfer funny 
bones to a cooling rack to finish setting and to cool completely 


"Funny Bones" - Heals €=3 HP. "Put a little more...'backbone' 
into it! Nyeh heh heh!" 


Snowdrake Snowflakes 


"Snickerdoodles are a comedian's favourite cookies, dusted with 
Cinnamon and sugar. These cookies are shaped like snowflakes and 
are sure to get you Laughing. Or, should we say, ‘Snickering’." 


INGREDIENTS: 


1. 2-1/2 cups all purpose flour 

2. 1 cup (2 sticks, 8 tbsp) butter, softened 
3. 1/2 tsp baking powder 

4. 1/2 tsp cream of tartar 

5. 1 tsp salt 

6. 1 cup white granulated sugar 

7. 1/2 cup light brown sugar, packed 

8. 2 tsp vanilla extract 
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. 2 large eggs 
10. 1/2 tsp cinnamon 
11. 1/4 tsp nutmeg 


(For coating) 


1. 1/2 cup white granulated sugar 
2. 1 tbsp light brown sugar 
3. 2 tsp ground cinnamon 


INSTRUCTIONS: 


1. In a medium-sized bowl, mix flour, baking powder, salt, 1/2 tsp 
cinnamon, nutmeg, and cream of tartar until well combined 

2. In a separate bowl, cream together the butter, 1 cup granulated white 
sugar, and 1/2 cup light brown sugar until fluffy. Once fluffed, add the 
egg and vanilla extract and beat until combined 

3. Slowly add the dry ingredients to the wet ingredients, mixing well as 
you go. Once a dough has formed, separate the dough into two halves, 
roll into balls, then flatten into disks. Wrap each disk separately in 
plastic wrap and chill for at least 1 hour 

4. Preheat oven to 350°F and line 2 baking trays with parchment paper. 
Set aside 

5. Transfer one disk of chilled dough to a lightly floured surface and roll 
out to 1/2 inch thickness. Use snowflake-shaped cookie cutters to cut 
out as many snowflakes as you can. Reuse scraps until all dough has 
been used 

6. Place your cookies at least 2 inches apart on your prepared baking 
sheets. Refrigerate leftover dough between batches 

7. Ina small bowl, combine all coating ingredients. Sprinkle over your 
snowflakes before baking (Save some for any leftover dough!). Bake 
just until the edges brown, approx. 10 minutes. Transfer your 
snowflakes to a wire rack to cool completely 


"Snowflake" - Heals 17 HP. “Snowdrake just realized its own name 


Is a pun and is freaking out." 


Ice Cap Puffs 


"Cream puffs are filled with sweet cream and topped with 
powdered sugar as if covered in snow. They're best served 
chilled." 


INGREDIENTS: 


. 1/2 cup all-purpose flour 
. 1/4 cup butter 

. 1/8 tsp salt 

1/4 cup water 

1/2 cup whole milk 

. 2 large eggs 

. L tsp vanilla extract 


. 1 tsp granulated white sugar 
(For cream filling) 
1. 1 cup heavy whipping cream 


2. 1 0z vanilla pudding mix 
3. 2 tbsp powdered sugar 


INSTRUCTIONS: 


1. Put a medium-sized mixing bowl into the refrigerator or freezer to chill 
(this will be for the filling later). Preheat oven to 425°F. Line a baking 
tray with parchment paper and set aside 

2. IN a Saucepan, combine the milk, butter, water, granulated sugar, and 
salt. Bring to a boil, stirring occasionally, then remove from heat 
immediately 

3. Stir in flour until the mixture forms a ball of dough. Transfer your 
dough to a medium-sized bowl. Use an electric mixer on medium 
speed to beat in the eggs, one at a time, fully incorporating an egg 
before adding the next. Continue beating until the mixture falls in 
ribbons when you pull the mixer away 

4. Drop your dough by tablespoonfuls onto your parchment-lined baking 
tray, keeping them at least 1 inch apart. Mold the tops so they look 
Slightly spiky or mountain-like. Bake for 10 min. Without opening the 
oven, reduce the temp to 325°F and bake for another 20 min. or until 
golden brown 

5. Transfer puffs to a wire rack to cool completely 

6. To make filling: combine heavy cream, pudding mix, and powdered 
Sugar in your chilled, medium-sized mixing bowl. Beat on high speed 
until stiff peaks form. Transfer to a heavy-duty, sealable plastic bag 
with one of the bottom corners cut off for piping 

7. When your puffs are cooled completely, cut them in half horizontally. 
Pipe cream inside until it pushes out. Cover with the original puff's top. 
Dust with a generous amount of powdered sugar 

8. For best results, store your puffs in freezer-safe co trainer and chill 
until you're ready to eat them so the cream remains set and you get a 
frosty bite of them 


"Ice Puff" - Heals 7 HP (hat points). “Better a hatter than a 
hater." 


Ice 


"Ice." 


INGREDIENTS: 


INSTRUCTIONS: 


1. Ice 


"Ice" - Heals 1 HP. “Ice doesn't mind its identity." 


* *Ice Cap’ is no more. 
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Doggo Treats 


"These ‘dog treats' aren't for smoking, they're for eating! Red, 
bone-shaped biscuits dipped in chocolate and crushed candy cane 
pieces are a Gyftmas delight. (Warning: Not for actual dogs. )" 


INGREDIENTS: 


. 3/4 cup butter (6 tbsp), softened 
. 3/4 cup granulated white sugar 
. 3 large eggs 

. L tsp peppermint extract 
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. 1 tsp vanilla extract 


. 1 tsp baking powder 

. 3-1/4 cups all-purpose flour 

. 1/4 tsp salt 

. 8 to 10 drops red food colouring 
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(For coating) 


1. 2 cups semisweet chocolate chips 
2. 5 to 6 candy canes 


INSTRUCTIONS: 


1. Preheat oven to 350°F. Line a baking tray with parchment paper and 
set aside 

2. In a medium-sized bowl, cream together the butter and sugar until soft 
and fluffy. Beat in the eggs one at a time, then beat in both extracts 
and food colouring 

3. In a Separate large bowl, mix together the flour, salt, and baking 
powder. Gradually add in the butter mixture until a stiff dough forms 

4. Transfer your dough to a flat work surface and roll out dough until it is 
approx. 1/2 inch thick. Use a bone-shaped cookie cutter to make as 
many bones as possible from your dough 

5. Bake bones for 18-20 min (they should be hard, like biscotti, but not 
burnt). Transfer to a cooling rack to cool completely 

6. When the bones are almost cool, unwrap any plastic from your store- 
bought candy canes and place then in a heavy-duty, resealable plastic 
bag. Use a rolling pin to crush them into little pieces (but not dust). Lay 
out those pieces on a flat tray or plate lined with parchment 

7. Ina small, microwave-safe bowl, heat the chocolate chips in 30 sec. 
intervals, stirring between heating, until smooth. 

8. Working quickly, dip your cooled doggo treats, one at a time, into the 
chocolate so it comes about halfway up the treats. Roll the chocolate 


covered portion onto the crushed candy canes so that they stick to the 
chocolate, or sprinkle them on top. Lay on the now-cooled baking tray 


until the chocolate sets 


"Dog Treat" - Heals 10 HP. “Someone's been smoking dog treats." 


Lesser Panna Cotta 


"A vanilla panna cotta is topped with pomegranate jelly, a nod 
to the stone dogger made of pommer-granite wielded by a certain 


Royal Guard Dog." 


INGREDIENTS: 


1. 1/2 cup heavy cream 

2. 1-1/2 cups whole milk 
3. 4 tbsp caster sugar 

4. 1 tbsp powdered gelatin 


5. 1/2 tsp vanilla extract 
6. Zest of 1 orange 


(For pomegranate jelly): 
. 1/2 cups pomegranate juice 


. 1 tbsp powdered gelatin 
. 2 tsp caster sugar 
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. Seeds of 1 pomegranate, to garnish 


INSTRUCTIONS: 


1. To a saucepan add the cream, orange juice and rind over medium 
heat. Add the sugar and bring to a simmer. Add the vanilla and stir. 

2. To a small bowl, add the milk and sprinkle on the gelatin. Allow to 
soften about 5 minutes. Stir the milk and gelatin into the cream until 
dissolved. 

3. Divide the mixture as evenly as possible between glasses. Refrigerate 
overnight until set. 

4. The next day, after the panna cotta has set, add 1 tablespoon gelatin 
to pomegranate juice and allow to dissolve for 5 minutes in a 
measuring jug. Add to a saucepan with sugar and bring to a simmer. 
Allow to cool slightly, pour back into measuring jug, and pour over the 
set panna cotta. Refrigerate at least 2 hrs until set. 

5. Garnish with pomegranate seeds and serve. 


"Panna Cotta" - Heals 15 HP. “You pet the Dog. It was a good 
Dog." 


Snowman Pieces 


"Rice flour mochi are rolled in sugar and filled with nice cream 
for a chilly delight. They might also be confused for common 


snowpoffs." 


INGREDIENTS: 


1. 3/4 cup sweet rice flour (mochiko) 


2. 3/4 cup water 

3. 1/4 cup white granulated sugar 

4. 1/2 cup powdered sugar (for all of my recipes, "powdered sugar" 
means "confectioner's sugar", usually used interchangeably. Here, | 
want to specify this difference because confectioner's sugar is 
specifically used here for the prescence of cornstarch in it) 

5. Prepared nice cream (see Nice Cream recipe) 


INSTRUCTIONS: 


1. In a medium-sized, microwave-safe bowl, combine sweet rice flour, 
granulated sugar, and water and mix until well combined and smooth 

2. Cover bowl loosely with plastic wrap and microwave for 60 sec. Stir 
with a slightly wet rubber spatula. Microwave for another 60 sec. Stir 
again, then microwave for another 30 sec. The mix should change from 
pure white to slightly translucent and be very sticky 

3. Line a flat work surface with parcement paper. Dust the work surface 
with some of the powdered sugar, then transfer your mochi mix onto it. 
Sprinkle more powdered sugar onto your mochi to make it easier to 
handle. Dust a rolling pin with powdered sugar as well 

4. Roll mochi out into a long, thin layer (approx. 1/4 inch thick), then 
transfer the mochi on the parchment paper to a baking tray. Chill for a 
maximum of 15 min so the mochi sets. 

5. Once the mochi is set, use a circle-shaped cookie cutter to cut out 
circles from your mochi layer. Gather any unused mochi dough and re- 
roll it out to make as many circles as you can 

6. Use a pastry brush to brush off extra powdered sugar. Use a cookie or 
ice cream scooper to scoop your nice cream into balls. Drop one ball of 
nice cream into the middle of each mochi wrapper, then pinch together 
the mochi wrapper over the nice cream filling. Use a little powdered 


sugar over the seal of the mochi and place the mochi seal-side down 
into white cupcake wrappers 

7. Freeze mochi in an airtight container, taking them out only when ready 
to eat. Let thaw for only a few minutes before eating so the mochi 
softens, but the inside doesn't melt 


"Snowman Piece" - Heals 45 HP. “You made a snowman really 
happy." 


Puppydough 


"Edible cookie dough without eggs makes a safe snack without the 
chance of getting sick. Great when added to a batch of home made 


nice cream!" 


INGREDIENTS: 


. 1/4 cup + 1 tbsp all-purpose flour 
. 2 tbsp butter, softened 

2 tbsp packed light brown sugar 
1 tbsp white granulated sugar 

. 1/8 tsp salt 

2 tbsp whole milk 

1/2 tsp vanilla extract 

. 3 tbsp mini chocolate chips 


. 3 tbsp marshmallow fluff 


INSTRUCTIONS: 


1. Sprinkle the flour on a small baking tray, smoothing it out into a thin 
layer. Bake at 350°F for 7-10 minutes so any bacteria on the flour is 
killed off (raw flour has a very small chance of carrying the e.coli 
bacteria, but even though the chance is small, it isn't a risk we should 
be willing to take) 

2. Once the flour is done baking, set it aside and allow it to cool 
completely. While it cools, use an electric hand mixer to cream the 
softened butter and both types of sugar together in a medium-sized 
bowl until light and fluffy 

3. Add the flour to the butter mixture, blending well. In a smaller bowl, 
mix together the salt, milk, and vanilla extract. Add to your dry 
ingredients and beat together until smooth 

4. Add mini chocolate chips and stir into your batter, fully incorporating 
them so they are spread evenly throughout your mix 


5. Finally, fold in the mashmallow fluff so that it forms ribbons in your 
dough, but is not totally combined. Eat in a bowl as-is or roll out into 
several small tubes, then cut into small rounds to add to a batch of 


nice cream 


“Puppydough" - Heals 28 HP. “Mmm! Tastes like puppies!" 
Nice Cream 


"The creation of Bleau Bunner, also called ‘Nice Cream Guy', 
this ice cream tastes and looks great when scooped into a hand- 
rolled waffle cone. It looks as cute as you do!" 


INGREDIENTS: 


. 2 cups heavy whipping cream 

. 1402 sweetened condensed milk 

. 1 pinch salt 

. 2 to 3 tsp vanilla 

. Blue food colouring (or any other colour you want) 
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. Toppings/fillings (chocolate chips, chocolate sauce, caramel sauce, 


cookie pieces, etc.) 


(for cones) 


. 2 egg whites (from 2 large eggs) 
. 7 tbsp white sugar 

. 1 tsp vanilla extract 

. 2/3 cup all-purpose flour 
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. 2 tbsp salted butter, melted (if using unsalted butter, add a pinch of 
salt to your batter) 


6. 1 cone shape made of packed aluminum foil (unless you have a cone 
that came with your waffle cone maker, in which case, use that) 


INSTRUCTIONS: 


1. In a medium sixed bowl, use an electric mixer (on medium-high speed) 
to beat the whipping cream until stiff peaks form 

2. Add the condensed milk, salt, vanilla, and food colouring (if using food 
colouring; put in only one or two drops at first. You can use more if you 
want it to be a deeper colour) 

3. Add any desired fillings and mix it all together with a large spoon 

4. Move your ice cream mix to a freezer-safe container. Freeze for at 
LEAST 2 hours, or overnight for best results 

5. Once frozen, you can scoop your nice cream into cones, or a bowl, or 
with your claws directly into your mouth because whose gonna stop 
you? The fun police? Didn't think so. 

6. For cones: preheat your waffle or waffle cone maker to a setting 4 
(depending on your specific waffle maker, you may have to adjust 
accordingly) 

7. Inasmall bowl, beat together the egg whites, vanilla, and white sugar 
(and salt, if using unsalted butter) 

8. Beat in half of the flour. Once combined, beat in the remaining flour 
and melted butter until no lumps remain 

9. Grease both sides of your waffle maker with very little cooking oil or 
butter 

10. Use approximately 2 tbsp of batter to create a circle shape in 
your waffle maker 

11. Close and lock your waffle maker. Wait approximately 1 minute 
and 30 seconds. Your waffle cone should be golden brown in colour 
(times and temps may have to be adjusted accordingly) 


12. Carefully remove your waffle cone disk from your waffle maker 
(we recommend wearing gloves, as it will be hot!) onto a heat-safe 
dish or pan 

13; While your waffle disk is still hot, wrap it around your cone 
shape, making sure to leave room at the bottom. The extra bit of cone 
at the bottom should be pinched as you roll your cone, creating a seal 
to stop drippings 

14. Hold the cone around your cone shape for approximately 10 
seconds to allow it to cool enough to hold its shape. Transfer it to a 
cooling rack or separate, cooler dish to cool completely (leaving it 


somewhere warm will make it flatten!) 


LS: Once your waffle cones are cool, fill them with nice cream and 
enjoy :) 
"Nice Cream" - Heals 15 HP. “Love yourself! I love you!" 


For chocolate Nice Cream. Add 3 tbsp cocoa powder and 1/4 cup chocolate syrup. 
Instead of folding it in with a spoon, | used the electric mixer for better more thorough 


mixing. 


Fried Snowballs 


"Round, fried pastry dusted with powdered sugar. Luckily, these 
snowballs won't melt from the heat, though they will melt 
deliciously in your mouth!" 


INGREDIENTS: 


. 1 cup all-purpose flour 

. 2 tsp baking powder 

3 tbsp white granulated sugar 
. 1/4 tsp salt 

2 tbsp butter, melted 

3/4 cup whole milk 

. 1 tsp vanilla extract 

. 1 large egg 


. 1/2 tsp cinnamon 


INSTRUCTIONS: 


1. In a medium-sized bowl, combine the flour, sugar, baking powder, 
cinnamon, and salt 

2. In a separate, smaller bowl, beat the eggs until light and fluffy. Mix in 
the milk, vanilla, and melted butter. Incorporate into the dry mixture 
until well-combined and smooth. Set aside 

3. Fill a deep saucepan or fryer with a few inches of oil. Use a 
thermometer to measure the temperature and heat to 375°F 

4. Using an ice cream or cookie scoop, carefully add the batter a few balls 
at a time to the hot oil. Fry until golden brown, approx 90 sec., then 
flip. Repeat with the rest of the batter 

5. Arrange fried batter balls on a wire rack or baking tray lined with paper 
towels to drain and cool completely, at least 1 hour 

6. Once your batter balls have completely cooled, put 1/2 cup of 
powdered sugar into a sealable plastic bag. Place 3 to 4 batter balls 
into the bag at a time, then seal the bag and shake around until the 
batter balls are generously coated with the sugar and look like 
snowballs. Repeat with the remaining batter balls until they're all a 
bunch of fried snowballs 


"Fried Snow" - Heals 7 HP. “You don't have the money? That's okay. | don't 


have any snow." 


Chilldrake Fruitpops 


"It's the perfect weather for something cold! Organic fruit 
juice and real fruit pieces create a sweet treat for someone as 
‘cool’ as you!" 


INGREDIENTS: 
(Strawberry Kiwi) 
. 3/4 cup vanilla yogurt 


. 1 cup fresh strawberries, washed, with stems removed 
. 2 kiwis, washed and peeled 
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. 1/2 tsp lemon juice 


(Pineapple Cherry) 


1. 3/4 cup vanilla yogurt 


2. 2 cups pineapple chunks, pat dry with paper towels 
3. 1/2 cup pitted cherries 
4. 1/2 tsp lemon juice 


(Orange Grape) 


1. 3/4 cup vanilla yogurt 

2. 1 cup seedless grapes 

3. 1 cup seedless mandarin orange slices 
4. 1/2 tsp lemon juice 


(Blueberry Coconut) 


1. 3/4 cup vanilla yogurt 

2. 2 cups blueberries, washed and stems removed 
3. 1/2 cup shredded coconut 

4. 1/2 tsp lemon juice 


(Raspberry Lime) 


1. 3/4 cup vanilla yogurt 

2. 2 cups raspberries, washed 

3. 3 tbsp fresh lime juice, w/pulp 
4. 2 tosp honey 


(Watermelon Blackberry) 


. 3/4 cup vanilla yogurt 

. 2 cups watermelon, seedless, in chunks 
. 1/2 cup blackberries, washed 

. 1 tbsp honey 
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. 1/2 tsp lemon juice 


INSTRUCTIONS: 


1. Use a blender to combine all ingredients in your chosen fruitpop 
flavour. Blend all ingredients until smooth, then pour the mixture into 
popsicle moulds. Freeze your popsicles overnight for best results 


"Fruitpop" - Heals 8) HP. “It smells like 'Ice' scented body- 


spray." 


Skeleton Spaghetti 


"A from-scratch pasta and sauce recipe, perfected by the very 
cool skeleton monster known as ‘The Great Papyrus'. You are in 
for a real treat if you put in the time and effort to create 


are 


INGREDIENTS: 
(For noodles) 


1-1/2 cups all purpose flour 
. 2 large eggs 

1/2 tsp salt 

1/2 tsp olive oil 
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(For sauce) 


ee 
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. 1/2 |b ground beef, at least 85% lean 
. 1/2 white onion, minced 
. 2 tsp fresh minced garlic 


12 oz tomato sauce 
6 oz tomato paste 
1 tbsp white granulated sugar 


1/2 cup brown mushrooms, sliced 


. salt, to taste 
. basil, to taste 


oregano, to taste 
1/4 cup red wine 
2 bay leaves 

2 tbsp ketchup 


INSTRUCTIONS 


. On a flat work surface, create a pil with your flour and form a deep well 


in the center. Crack your eggs into the flour well and add the salt and 
olive oil. Use a fork to break the egg yolks 


. Use your hands to gently mix the flour with the wet ingredients (don't 


let the eggs escape!) and form a dry, shaggy dough 


. Knead your dough for 8 to 10 minutes or until the dough becomes 


smooth and workable. Shape your dough into a ball and wrap in plastic 
wrap to rest for at least 30 min. Meanwhile, make the sauce 


. Ina medium-sized pot on medium-high heat, saute the mushrooms 


and onion in 1 tbsp of butter and 1 tbsp olive oil until browned 


. Add minced garlic and cook for another minute. Add the ground beef, 


using a spoon to break it up. Cook until no pink is visible in the meat, 
then add the tomato sauce, tomato paste, and other spices/herbs 


6. Allow the mixture to reach a boil (bubbles will start to come to the 
surface and pop) stirring occasionally. Once boiling, add the wine, 
sugar, and ketchup, then turn heat to low and simmer while preparing 
your noodles. 

7. Cut your dough into 4 equal pieces. Roll out one piece until it is very 
thin, as thin as you can get it. Cut edges so it forms a rectangle, then 
cut your rectangle of pasta into 1/2 inch thick strips. Repeat with the 
rest of the dough. Discard scraps 

8. Bring 8 to 10 cups of water to a rolling boil in a large pot. You can add 
a little olive oil to your water (before boiling it) to keep your noodles 
from sticking together 

9. Boil your hand-crafted noodles for 1 to 3 min, testing them every 
minute until you are satisfied with their texture and cook time. One 
done, drain and rinse with cold water so they stop cooking 

10. Create a heaping pile of hand-crafted, artisan pasta on a plate 
and top with a generous amount of expertly-cooked sauce to complete 
your dish 


"Spaghetti" - Heals ALL HP. “You take a bite. Your face 
scrunches up reflexively. The taste is indescribable. " 


Puppylove Tart 


"A chocolate, shortbread crust is filled with a hot cocoa 
custard and topped with marshmallow paw prints and bullet- 
pattern hearts. WARNING: Dog Marriage!" 


INGREDIENTS: 
(Crust): 


1. 1 cup all-purpose flour 


2. 1/3 cup confectioners' sugar 

3. 1/4 cup cocoa powder 

4. 1/2 cup (1 stick) butter, melted 
5. 1/2 tsp vanilla extract 


(Filling): 


1. 4 large egg yolks 

2. 1/2 cup granulated sugar 

3. 1/4 cup cornstarch 

4. Yatsp salt 

5. 2 cups whole milk 

6. 1/2 cup hot cocoa powder mix 
7. 3 tsp vanilla extract 


(Marshmallow decorations): 


. 1 bag of mini marshmallows 

. 1 bag large marshmallows 

. Small heart-shaped cookie cutter 
. 1 drop blue food colour 


OB WN 


. 1 tbsp water 


INSTRUCTIONS: 


1. Pre-heat oven to 350°F. 

2. Add the flour, confectioners' sugar, cocoa powder and salt to a small 
bowl and whisk together. 

3. Add the vanilla extract to the melted butter and stir, then pour into the 
dry ingredients. Mix until thoroughly moist and a dough forms that 
holds its shape. 


4. Press the resulting dough evenly along the bottom and sides into a 9- 
inch tart. 

5. Place the tart pan on a baking sheet and bake until the crust looks dry 
and matte instead of wet, 18 to 20 minutes.Let cool before filling. 

6. To make the filling, add egg yolks, sugar, cornstarch, and salt to a 
mixing bowl and whisk for 5 minutes until the mixture is pale yellow 
and thick.In a small saucepan, add milk, hot cocoa mix, and vanilla. 
Whisk over medium heat until the milk has scalded. 

7. Take Y cup of the hot milk mixture and whisk it into the egg yolk 
mixture. This will temper the eggs so they do not curdle. Once it is well 
combined, add the mixture back into the saucepan with the milk. Heat 
this on medium-high heat while whisking continuously (make sure to 
scrape the sides!) until well thickened. 

8. Once the custard thickens, pour the custard through a sieve into a 
bowl heat-safe bowl. This will give you a nice smooth cream. Place a 
piece of plastic wrap directly on top of the cream to prevent a skin. 
Refrigerate until cool. 

9. When both the custard and the crust have cooled, remove the plastic 
wrap from your bowl/custard and whisk to loosen, then pour into your 
crust. Use a rubber spatula to smooth it down. 

10. Cut large marshmallows into disks. Arrange four (4) of the large 
marshmallow disks in a zig-zag line vertically on your custard, leaving 
room between the top and bottom disks and the edge of the crust. 

11. Use mini marshmallows to complete paw-print patterns around 
the large marshmallow disks; four (4) mini marshmallows arranged ina 
curve over each disk should do the trick (see image below for visual 
aid). 

12. Cut more large marshmallow disks by cutting the large 
marshmallows in half. Use the small, heart-shaped cookie cutter to cut 
marshmallow hearts out of the disks. Arrange in a circle around the 
paw prints, sticky side down and on the custard. 


13. Add the drop of blue food colour to the tbsp of water. Use a 
small, clean paintbrush to brush every other marshmallow heart with 
blue food colour to resemble Dogamy and Dogaressa's heart attack 


(visual aid below). 


"Love Tart" - Heals MAX HP. “Take my wife...'s fleas. (Don't 
actually. )" 


(Visual aids*): 


*please note that the cupcakes shown above are not mine! This picture just 
perfectly matches my vision for the paw print marshmallow pattern on the 
tart. Thanks! 


Canine Cannoli 


"Is it two dogs trapped together, or just one really long dog? 
Whichever it is, it's wrapped in a flakey pastry filled with 
sweet cream and accented with chocolate." 


INGREDIENTS: 


. 1 cup all-purpose flour 

. 1 tbsp white granulated sugar 
1/4 tsp ground cinnamon 

. Pinch of salt 

. lL large egg + 1 egg white 

. 2 tbsp butter, chilled, cubed 


(For filling) 


. 1/2 cup heavy whipping cream 
. 15 oz whole milk ricotta cheese 
. 1-1/2 cups powdered sugar 
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. 1 tsp vanilla extract 


INSTRUCTIONS: 


1. Place a large mesh strainer over a mixing bowl. Wrap cheese cloth 
around the ricotta, wrapping it tightly so it doesn't unwrap, then place 
on top of the strainer. Place a weight, such as a heavy hardcover book, 
on top of the ricotta. The ricotta's water content will drain into the 
bowl. Place the whole thing in the fridge to allow the ricotta to drain 
overnight 

2. Combine flour, granulated sugar, salt, and 1/4 tsp ground cinnamon in 
a food processor. Add the butter and briefly pulse until it's cut into the 


10. 


dry mixture. Add the egg and egg white and pulse until fully 
incorporated. The dough will be very dry, but should stick to itself 
when pressed together 


. Form the dough into two smooth disks. Wrap each disk in plastic wrap 


and chill for at least 1 hour 


. Fill a pot or frier a few inches deep with a neutral frying oil and set toa 


medium-high heat. Use a candy thermometer to measure the 
temperature of the oil to a steady 375°F 


. Remove the dough from the fridge and and roll as thin as possible 


(we're hoping for paper thin but that will be nearly impossible to 
achieve so just make it super thin). Use a 3 inch round cookie cutter to 
get as many disks as possible from your dough (avoid reusing scraps) 


. Wrap a circle of dough around your cannoli tube (yeah, you're gonna 


need one of those). Dab water on the seam where the dough overlaps. 
Press firmly to avoid the dough ring popping open when frying 


. Use a pair of tongs to add 2 to 3 cannoli tubes to the heated oil ata 


time (too many will lower the temperature of the oil). Fry for 90 to 120 
seconds or until golden brown, flipping if needed only once. Remove 
from the oil using the tongs and allow to cool completely on a wire rack 


. Place strained ricotta in a large bowl and stir in 1-1/4 cup powdered 


Sugar and the vanilla extract. In a separate bowl, combine the heavy 
cream and the rest of the powdered sugar, beating until stiff peaks 


form 


. Gentky stir both mixtures together until combined. Refrigerate until 


your cannoli shells are completely cool 

Use a piping bag to fill the cannoli shells with filling. Pipe one end 
in the shape of a dog rump wi/little feet and a small tail, and the other 
end as a dog head with little ears and arms.* Use melted chocolate or 
chocolate sauce to create eyes, a nose, a mouth, and paws on your 
dog faces and rumps. Sprinkle the whole cannoli with powdered sugar, 
if desired, to look like snow 


"Cannoli" - Heals 23 HP. “Warning! Dog marriage." 


*picture below 


Gyftot Shortbread 


"Maybe if you make these Gyftrot antler-shaped shortbread 
cookies, you'll finally get some peace and quiet. Can't think of 
a good Gyftmas gift? Give someone a tin of these! (Or, y'know, 
some cash...)" 


INGREDIENTS: 
. 2 cups butter, chilled, cubed 


. 1 cup light brown sugar, packed 
. 4-1/4 cups all-purpose flour, divided 
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. 1 tsp vanilla extract 


INSTRUCTIONS: 


1. Ina medium-sized bowl, use an electric hand mixer to beat together 
the butter, vanilla, and brown sugar. Add in only 3-1/2 cups of the flour 
and mix until just combined 

2. Use 1/4 cup of the flour to dust a flat work surface. Transfer your 
dough to the floured surface and knead by hand for approx. 5 min. 
Work in the rest of the flour, 1 tosp at a time, while continuing to 
knead until a cohesive dough forms. It should be pliable, but not sticky 

3. Divide the dough in half and flatten into disks, then wrap in plastic and 
chill for at least 1 hour 

4. Preheat oven to 325°F. Set oven rack to lower-middle position. Line 2 
baking trays with parchment paper and set aside 


5. After the dough has chilled, roll it out until it is about 1/2 and inch thick 
and cut into trees using a tree-shaped cookie cutter 

6. Bake for 10 min. or until the edges are golden brown. Bake in batches, 
refrigerating your dough between batches so it doesn't get too warm 

7. Transfer your cookies to a wire rack to cool completely. If you add 
sprinkles to your cookies to decorate them, gently press the sprinkles 
into the tops of your cookies before they cool completely 


"Shortbread" - Heals 35 HP. “Awful teens tormented a local 
monster by decorating its tree-like horns." 


Greater Snowpoffs 


"Round, chocolate cakes are filled with cream and covered with 
marshmallow and shredded coconut to look Like mounds of snow. Be 
careful. Dogs like to hide in the snow and jump out to play!" 


INGREDIENTS: 
For cake: 


. 1/4 cup butter 

. 2/3 cup granulated sugar 

. 1/2 tsp baking powder 

. 1/2 tsp baking soda 

. 1 large egg 

. 1/3 cup + 2 tbsp all-purpose flour, sifted 
2 tbsp cocoa powder 

. 1/2 cup + 2 tbsp milk 


. 1 tsp white vinegar 
10. 1 tsp vanilla extract 


(For marshmallow coating): 
. 1 tbsp gelatin powder 


. 1-1/4 cups water, divided 
. 1 cup minus 1 tbsp corn syrup 
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. 2-1/4 cups granulated sugar 


5. 1/2 tsp salt 
6. 1 tsp vanilla extract 


(For filling): 


1. 3/4 cup heavy whipping cream 
2. 1 tbsp powdered sugar 
3. 1/2 tsp vanilla extract 


(For coating): 


1. 1 cup finely shredded coconut 


INSTRUCTIONS: 


1. Preheat oven to 350°F. Lightly Grease a cupcake tray and set aside. 

2. Ina small bowl, mix together the milk and vinegar. Allow to sit while 
preparing the other ingredients (this acts as a Buttermilk substitute; if 
you have buttermilk, simply replace the milk with buttermilk and omit 
the vinegar entirely). 

3. In another bowl, mix together flour and cocoa powder with a fork to 
eliminate lumps. Set aside. 

4. Ina medium sized bowl, with a hand or stand mixer, cream together 
the butter, sugar, baking soda, and baking powder until light and fluffy. 

5. Add egg and vanilla and beat until well combined. Set mixer to low, 
then add all flour mixture all at once. Finally, add milk/vinegar mix (or 
buttermilk). Mix until well-combined. 

6. Add even portions to the cups of your cupcake tray, about 2/3 to 4/5 of 
the way full. 


7. Bake for approx. 12 min. or until puffed up and a toothpick inserted 
into the center of a cake ball comes out clean. Allow to cool completely 
before filling or coating 

8. For the marshmallow coating: In a medium bowl, combine gelatin 
powder with half of the water (2/3 cup). Mix with a fork to eliminate 
lumps. Set aside so gelatin blooms. 

9. Meanwhile, in a medium pot, combine remaining water, corn syrup, 
Sugar, and salt over medium heat. Stir gently to dissolve sugar. 
CAREFUL: hot sugar is like molten lava! DON'T SPLASH! 

10. Cook until mixture comes to 240°F on a candy thermometer. As 
soon as it does, immediately turn off the heat and allow to cool to 
210°F. Then, add sugar syrup to gelatin mix and whip on low until the 
gelatin has fully dissolved. 

11. Increase your mixer to medium speed and whip until your mix is 
light, fluffy, pale, and tripled in volume. Continue to mix while adding 
salt and vanilla. 

12. Transfer mixture (Saving approx.1/2 cup aside) to a piping bag. 
Return the other 1/2 cup of the mixture in your mixing bowl. 

13; Add heavy cream to bowl and mix on low. Gradually increase the 
speed and beat until stiff. Transfer to a piping bag affixed with a star 
tip and refrigerate until needed. 

14. Place cooled cakes on a parchment-lined baking sheet, all facing 
upside down. Use a knife to poke a hole in the bottom of each cake: do 
NOT go all the way through! Take piping bag from fridge and insert 
approx. 1 inch into the cakes. Fill each with a good squeeze. 

15. Take non-refrigerated piping bag and make a dollop of 
marshmallow cream on the bottom of each cake. Use a butter knife to 
spread the dollop into a thick, smooth layer. Allow to set. 

16. Once set, flip the cakes over so they are right-side up. Apply 
another generous dollop to each cake so they are completely engulfed 


with marshmallow. Coat with shredded coconut (you may need to 
gently press it in so it sticks). Allow to set completely before eating. 


"Snow Poff" - Heals 10 HP. “You make a snowball and throw it for 
the dog to fetch. It splats on the ground. Greater Dog picks up 
all the snow in the area and brings it to you." 


Cinnamon Bunnies 


"These cinnamon rolls come from the lovely monster named Viola 
Lapin who lives in Snowdin Town. It's her own special recipe: 


Cinnamon rolls shaped like cute little bunnies!" 


INGREDIENTS: 


. 1-1/2 cups warm (but not hot!) whole milk, 105°F - 110°F 
. 5 tsp instant dry yeast 

. 2 tsp light brown sugar 

. 1 stick (1/2 cup, 8 tbsp) butter, melted 

. 2 large eggs 

. 4 cups all-purpose flour 

1 tbsp ground cinnamon 

. 1/4 tsp ground nutmeg 


. 1/8 tsp ground cloves 
10. 1-1/2 cups white granulated sugar, separated 
11. 2 tsp vanilla extract 


(For icing) 


. 1-1/2 cups cream cheese 

. 1 stick (1/2 cup, 8 tbsp) butter, melted 
3 cups powdered sugar 

. 1 tsp vanilla extract 

. 1/8 tsp salt 


. Ground cinnamon, for sprinkling 


INSTRUCTIONS: 


1. Ina large bowl, combine the warm milk, yeast, and brown sugar, 
mixing lightly. Let sit for 10 min., or until the yeast starts to foam 

2. Once the yeast foams, add 4 tbsp of the melted butter, 1/2 cup white 
sugar, and both eggs. Mix until combined. Slowly sift in the flour, a 
little at a time, mixing as you add it 

3. When most of the flour has been used up and a dough forms, transfer 
the dough to a flat, floured work surface 

4. Knead the rest of the flour into your dough for approx. 10 min., until it 
is tacky (not too sticky, but not dry) 

5. Grease a large bowl with neutral oil or cooking spray. Add your ball of 
dough and cover with a damp cloth. Let it rest for at least 1 hr or until 
it has doubled in size 

6. Once rested, transfer your dough to a lightly greased, flat surface and 
roll it out until it is 1/2 inch thick 

7. Spread a thin layer of softened butter onto your sheet of dough. Ina 
small bowl, mix together the rest of the white sugar and spices. 
Sprinkle generously onto your buttered dough sheet 

8. Cut your dough into thirds: 2 larger thirds and one smaller. Roll each 
third into tubes (two tubes should be equal in size, the third should be 
thinner). Cut each tube into an equal number of rolls/sections, each 
about 1 inch thick 


9. Place to look like bunnies (See picture*) on one or two baking trays 
lined with parchment paper (keep separate bunnies at least 2 inches 
apart from each other, or they may multiply) 

10. Preheat oven to 350°F. Cover you tray and bunnies with plastic 
wrap and let rest until they've visibly expanded, at least 30 min. 

11. Once expanded, brush your cinnamon bunnies with the 
remaining 4 tbsp of melted butter, then bake for 20 min or until golden 
brown on top (cooking time may vary; check every so often to make 
sure they're not getting burnt, or, of you like them soft on the inside, 
not overdone) 

12. While your cinnamon bunnies bake, combine all of the icing 
ingredients (except optional cinnamon) and beat on high speed with a 
hand mixer until smooth. Spread it over your cinnamon bunnies while 
they are still warm so the icing gets melty and spreads. If desired, 


sprinkle with a little more ground cinnamon and enjoy 


"Cinnamon Bun" - Heals 22 HP. “A cinnamon roll in the shape of a 


bunny." 


*(picture below) 


Note: the "ears" are created by cutting the end of not-rolled portion of the 
cinnamon roll in half lengthwise, then arranging them as so * 


Grillby's Fries 


"This recipe comes straight from Grillby's, a popular restaurant 
run by its namesake in Snowdin Town. They taste best when cooked 


with fire magic, but non-magic frying methods work, too!" 


INGREDIENTS: 


1. 3 large russet potatoes 

2. 2 tosp melted butter 

3. 3 tbsp vegetable or canola oil 

4. 1 tbsp fine salt 

5. 1 tsp ground black pepper 

6. Enough water to soak the potatoes 

INSTRUCTIONS: 

1. Wash and peel your potatoes. Cut each potato into sticks about 1/2 
inch in thickness 

2. Place your potato sticks in a large container with enough water to 
cover them. Refrigerate and soak for a minimum of 3 hours (overnight 
for best results) 

3. Preheat oven to 400°F. Move the oven rack to its lowest position so it 
is as close to the heat source as possible 

4. Drain the soaked potatoes and pat until dry with paper towels. In 
another sealable container or a plastic bag, toss the potatoes with the 
melted butter, oil, salt, and pepper until they are all well-coated on all 
sides 

5. Arrange coated potatoes in a single layer on an ungreased baking 
sheet. There is no need for foil or parchment paper 

6. Bake fries for 15-20 minutes. Remove from oven and toss the fries so 
they flip sides, keeping them in a single layer. Bake for another 10 min 
or until golden brown and crispy 

7. Serve with ketchup, ideally in a cute fry basket. Alternatively, you can 


eat the fries plain and just drink the ketchup like some kind of ketchup- 


fueled gremlin... 


"Fries" - Heals 17 HP. “Grillbz said he'd offer you a glass of 
water, but he doesn't touch the stuff." 


Papyrus's Ultimate Drink for 


Maximum Muscle's 


"It's just warm milk...?" 


INGREDIENTS: 


1. 2 cups whole milk 
2. 2 tosp white granulated sugar or honey 
3. Dash of cinnamon, optional, for sprinkling 


INSTRUCTIONS: 


1. GO TO GRILLBY'S (reluctantly) TO FIND YOUR LAZY BROTHER 
SLACKING OFF AGAIN 

2. YOU MIGHT AS WELL ORDER SOMETHING WHILE YOU'RE THERE. ASK 
THE BARKEEP IF HE HAS ANY MILK 

3. HE DOES HAVE MILK. IT IS WARM BUT THAT'S PROBABLY BECAUSE THE 
BARTENDER IS A FIRE ELEMENTAL 

4. SO NOW YOU'VE GOT SOME WARM MILK WITH SOME SUGAR MIXED IN 
AND SOME CINNAMON SPRINKLED ON TOP BECAUSE NOTHING CAN 
EVER BE SIMPLE 

5. IT TASTES REALLY GOOD THOUGH AND MILK IS GOOD FOR BONES SO 
SAY THANK YOU, GRAB YOUR BROTHER, AND LEAVE 

6. Note: GET MORE MILK TOMORROW. LUCKILY SANS IS ALWAYS THERE 
SO | HAVE A GOOD EXCUSE. NYEH HEH HEH. 

7. - PAPYRUS 


"Papyrus's Ultimate Drink for Maximum Muscle's" - Heals ALL HP. 
"IT'S FULL OF STRONG BONES! !" 


Bear Paws 


"Sometimes, a bear claw is so soft, warm, and sweet that you 


have 


to call it a '‘paw' instead of a ‘claw’. Thaaaaaat's paw- 


litics! (Not really...)" 


INGREDIENTS: 


1 
2 
3 
4 
5: 
6 
7 
8 
9 
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. 1/2 cup butter (1 stick) 

. 3/4 cup almond flour 

. 1/4 cup ground almonds 
. 1 cup granulated sugar 


1/3 cup brown sugar 


. 2 eggs + 2 egg whites, separated 
. L tsp almond extract 
. 1 tsp vanilla extract 


2 lbs pre-packaged puff pastry 
1 egg 
1/2 tbsp water 
Sliced almonds, for garnish 
Powdered sugar 


INSTRUCTIONS: 


1, 


Preheat the oven to 400°F (200°C). Line baking sheets with parchment 
paper. Set aside. 


. Use a food processor to grind 1/4 cup almonds until they are a sand- 


like consistency (but not a powder!). Set aside. 


. Ina large bowl, with a stand mixer or hand mixer, cream together the 


butter, granulated white sugar, and brown sugar. Add extracts and mix 
well. While continuing to mix, on low speed, gradually add the almond 


flour. Mix until well incorporated. 


. Stop mixing and add both egg whites. Whip in egg whites, start on low 


speed, then work your way up to high speed until the mixture is as 


light and fluffy as you can get it. Fold in the ground almonds. Once well 
mixed, set aside. 

5. Roll each pound of dough out (Separately) onto a lightly floured 
surface. Shape each pound of dough into a square that is approx. 8x8 
inches and 1/4 inch thick. Cut the dough into smaller squares, each 
approx. 4x4 inches. 

6. Spoon a thick layer of almond filling in the middle of half of the 4 inch 
squares; the other squares should be kept empty. Pair each empty 
square with a filled square. (Leave approx. 1/4 inch of space between 
the filling and the edges of the squares so you can press them 
together). 

7. Whisk together the whole egg and water. Brush onto the edges of each 
filled square. Press an empty square on top of each filled square. 
Gently press the edges together so they stick. Your squares should 
now be little pockets of almond filling. Use a toothpick to make small 
holes on top of each paw so they can vent in the oven. 

8. Brush each square with egg wash and sprinkle sliced almonds over the 
top. Choose one side of each square and cut 4 even-length, evenly- 
spaced slits into that side (this will make the "fingers" of the "paws"). 
Be careful not to cut into the filling! 

9. Place the bear paws at least 2 inches apart on your prepared baking 
sheet. Bake until almonds are toasted and pastry is golden brown, 
approx. 25-35 minutes. Once baked, allow to cool completely and dust 
with powdered sugar. 


"Bear Paw" - Heals 30 HP. “If there's ever an issue, a skeleton 
will tell a fish lady about it." 


Snowdin Tree Log 


"A chocolate cake is rolled with decorated frosting to create a 
dessert that looks like a log from a Gyftmas tree. Probably best 
to leave presents under a real tree, though." 


INGREDIENTS: 


. 3/4 cup all-purpose flour 

. 1/3 cup cocoa powder 

3/4 cup white granulated sugar 

1 tsp baking powder 

. 1/2 tsp salt 

. 4 large eggs, divided 

5 tbsp vanilla yogurt 

. 1/2 stick (1/4 cup, 4 tbsp) butter, melted 
. 3/4 cups powdered sugar 


10. 1 container frozen whipped topping, thawed 
11. Chocolate frosting 
LZ: Green decorating icing 


INSTRUCTIONS: 


1. Preheat oven to 350°F. Line a medium-sized baking tray or jelly roll 
pan with parchment paper so that the whole thin is covered and there 
is an extra inch of parchment paper going over the raised sides of the 
pan. Set aside. 


. Ina medium sized bowl, mix together the egg yolks, cocoa powder, 
yogurt, and melted butter until smooth and well combined 
. In a separate bowl, mix together the flour, cocoa powder, salt, and 
baking powder. Add the dry ingredients to the wet ingredients and mix 
until well incorporated 
. In another separate bowl, whip the egg whites and sugar together 
using a hand mixer at high speed until stiff peaks form 
. Gently fold the egg whites into the chocolate batter until just 
incorporated (careful not to overmix!) 
. Spread the cake batter evenly into the prepared pan. Smooth out the 
top as flat as you can using a rubber spatula. Bake for 10-12 minutes, 
or until the top of the cake springs back when poked and a toothpick 
inserted into the center comes out clean 
. Remove the cake from the oven and immediately remove the cake 
from the pan, lifting using the edge of the parchment paper. Place the 
cake (still with parchment paper attached) on a flat, smooth work 
surface 
. While the cake is still hot, use the parchment paper to slowly and 
gently roll the cake tightly up into itself, starting at one of the shorter 
sides. Be careful not to crack it! Set aside the rolled-up cake to cool 
completely 
. Once the cake has cooled completely, prepare the filling. Mix together 
the thawed whipped topping and powdered sugar. Slowly and carefully 
unroll your cake, then use a rubber spatula to spread the filling in a 
thick layer over the whole inside of the cake. Reroll the cake as it was 
before, this time without the parchment paper attached 
Wrap tightly in plastic wrap and chill for at least an hour (make 
sure the seam of the plastic wrap is under the cake so it stays in place) 
After the cake chills, soread a thick layer of chocolate frosting all 
around it. Use a fork to create shallow, curved lines across the frosting, 
making it look like tree bark. Use the green decorating icing to pipe out 


evergreen leaves and/or pine needles to give the log a more tree-like 
appearance. If desired, sprinkle the top of the cake with powdered 
sugar to look like snow. Refrigerate the cake until ready to serve. 
When serving, cut the cake into rounds 


"Gyftmas Log" - Heals 40 HP. “I wonder if humans will be weirded 


out by our presents-under-a-tree tradition?" 


Mad Mew Mew Meatloaf 


"Served with a big ol’ knife in it, just like angry anime 


catgirls who live under your really tall sink used to make. 
What? What? WHAT? It's a saying!" 


INGREDIENTS: 


1. 


2 
3 
4 
5 
6. 
cz, 
8 
9 
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2 lbs ground beef, at least 85% lean 
2 large eggs, lightly beaten 


. 2 tbsp butter 
. 2 celery stalks, chopped 
. 1 red bell pepper, diced 


1/2 white onion, diced 


. 1 tbsp diced garlic 
. 1 cup plain bread crumbs 
. Ltsp salt 


1/2 tsp pepper 

1/3 cup bbq sauce 

2 tbsp Italian seasoning 
1/4 cup ketchup 


INSTRUCTIONS: 


1. Preheat oven to 350°F 

2. Melt butter in a pan over medium heat. Add celery, bell pepper, and 
onion. Sauté until just tender (don't overcook them; you'll be cooking 
them some more when you add them to the meatloaf!). Remove from 
heat and add garlic. Let sit until slightly cooled (if it's too hot it'll cook 
the meat when you mix it together!) 

3. Stir together celery mixture, ground beef, eggs, bbq sauce, salt, 
pepper, and Italian seasoning. Press into a greased, 10 x 5 inch loafpan 

4. Bake for 50 min. Pour ketchup evenly over meatloaf, and bake 15 more 
min., or until the meatloaf is no longer pink in the center. Let stand at 
least 10 minutes before serving with a giant knife stabbed into the 
meatloaf's center 


"Meatloaf" - Heals 55 HP. “I don't need friends! I've got 


knives!" 


Abandoned Quiche 


"Inspired by that time I found an abandoned quiche sitting under 
a bench in Waterfall. If you decide to make this recipe, just 
make sure you're ready for the responsibility!" 


INGREDIENTS: 


. 4 large eggs 

. 1/2 cup sharp cheddar cheese, shredded 
. 3/4 cup crab or lump crab, chopped 

1/2 cup sweet red pepper, diced 

1/4 cup green onion, chopped 

. 1/2 cup cold milk 

1/2 cup heavy whipping cream 

. Ltsp salt 


. 1 tsp ground black pepper 
10. 1/2 tsp smoked paprika 
a 1/4 tsp garlic powder 
12. 1/4 tsp onion powder 


(For crust) 


B WN 


. 1-1/4 cups all-purpose flour 

. 9 tbsp (1 stick + 1 tbsp) butter, chilled and cubed 
. 1/4 tsp fine salt 

. 1/4 cup ice-cold water 


INSTRUCTIONS: 


. Ina bowl, combine the flour, salt, and butter. Use a fork or pastry 


cutter to mash the butter into the flour. Add in ice water, 1 tbsp ata 
time. Mix well between tablespoons of water. Stop adding the water 
just as clumps begin to form in the dough (you may not need all of the 


water). 


. Transfer the dough to a flat, floured work surface and fold until it forms 


a cohesive dough with the flour and butter fully incorporated. Flatten 
into a thin disk, then wrap in plastic and refrigerate for at least 1 hour. 


. Preheat oven to 450°F. While the oven preheats, prepare the quiche 


filling. In a frying pan, saute the diced red pepper and chopped green 
onion in 2 tbsp butter until just tender. 


. Unroll chilled crust into a 9 inch pie pan. Line with heavy-duty 


aluminum foil and bake for 5 min. Remove foil and bake 5 min. longer. 
Remove from oven and sprinkle 1/4 cup of the shredded cheese evenly 
in the bottom of the crust. 


. Reduce oven heat to 375°F. In a large bowl, beat eggs. Mix in heavy 


whipping cream, milk, and spices. Stir in red pepper, green onion, crab, 
and remaining shredded cheese. Pour into crust. 


. Bake for approx. 30-35 min or until a knife inserted in the center 


comes out clean and eggs are set. Let cool at least 15 min. before 


cutting and serving. 


Aaron Milkshake 


"The protein in this milkshake comes from the heaping helpings 
of peanut butter. Bananas add a creamy smoothness and a dose of 
potassium." 


INGREDIENTS: 


. 2 cups vanilla ice cream (or nice cream) 

. 1/2 cup creamy peanut butter 

3/4 cup whole milk 

. 1/2 peeled banana 

. 1 tsp vanilla extract 

. 2 to 3 tbsp vanilla or chocolate protein powder (optional) 


. 1 tbsp honey or maple syrup 


8. 1/4 tsp salt 
9. Peanut butter cups, chocolate chips, candy coated chocolates, or nuts 
(optional) 


INSTRUCTIONS: 


1. Freeze the banana for at least 1 hour, then cut into chunks and add to 
a high-powered blender with all other ingredients. The milkshake will 
be thick, so be patient and keep blending until the mixture is smooth 
and thoroughly combined 

2. If adding peanut butter cups or other toppings/fillings, add them after 
the mixture is smooth. If desired, to make the chunks smaller, pulse in 
the blender a few times until incorporated into the mixture. 

3. Pour the mixture into your favourite drinking cup or glass. You can top 
with crushed peanuts, another scoop of peanut butter, crushed peanut 
butter cups, or whipped cream and a cherry. 


"Protein Shake" - Heals 28 HP. "A flexing contest? Okay, flex 


more~ ;)" 


Woshua Soda 


"A refreshing, carbonated drink mix. Don't worry: the bubbles 


are from air, not soap. We don't recommend using this 
remove stains. Use regular club soda for that." 


INGREDIENTS: 


. Maraschino cherries, in juice 
. 1 (12 0z) bottle of grenadine 
. 1 (2 litre) bottle of lemon-lime soda 
. 1 (2 litre) bottle of ginger ale 


OB WN 


. Green food colour 


INSTRUCTIONS: 


soda to 


1. 


In a large punch bowl, combine the lemon-lime soda, ginger ale, and 3 
to 4 drops of green food colouring. Add ice to keep cool 


. Fill clear glasses or plastic cups halfway with ice cubes. Use a ladle to 


spoon the soda mixture into the glasses until mostly full. To each cup, 
add 2 tbsp grenadine, 1 tbsp maraschino cherry juice, and 2 to 3 
cherries for garnish. Serve immediately while still cold and before the 
colours of the soda and grenadine completely mix together 


"Woshua Soda" - Heals 17 HP. “Green means clean!" 


Small Bird Souffle 


"This souffle is fluffy and light, but strong enough to carry 


you over a disproportionate gap. You should cherish this 
souffle. Are you cherishing? CHERISH HARDER! !" 


INGREDIENTS: 


. 1 tbsp butter 
. 1 tbsp all-purpose flour 


1/2 cup whole milk, hot (but not boiling) 


. 1 tsp vanilla extract 
. 2 tbsp white granulated sugar 
. 2 eggs, separated 


7. Yellow gel food colour, 4 to 5 drops 


INSTRUCTIONS: 


1. Prepare two souffle ramekins by brushing the insides with softened 
butter, making sure to start from the bottom and working your way up. 
Then, coat them with a thin layer of sugar, being sure to shake out the 
excess to avoid burning. Set aside, and preheat oven to 390°F 

2. Melt the butter in a saucepan over medium heat. Add the flour and stir 
for approx. 1 min., until smooth. Remove from heat and gradually add 
the milk. Stir until smooth. Return to medium heat and continue to stir 
constantly until it comes to a boil 

3. Remove from heat and stir in the vanilla and food colouring. Add the 
egg yolks one ata time, stirring between additions until thoroughly 
combined before adding the next one. Pour the mixture into a bowl 
and set aside 

4. In a separate bowl, whisk the egg whites on high speed until stiff peaks 
form. Continue to whisk while gradually adding the sugar. Whisk until 
soft peaks form a meringue 

5. Add 1/3 of the meringue to the milk mixtur and whisk until combined. 
Pour into the rest of the meringue and fold gently until everything is 
just combined 

6. Spoon the mixture into the prepared ramekins. Bake for 15 to 17 min., 
or until well-risen. Remove from oven and place on a plate, then dust 


with powdered sugar and serve immediately 


"Souffle" - Heals 15 HP. “This small bird wants to carry you 


across." 


Onionsan Rings 


"These onion rings are battered and fried until crispy. They're 
sure to be a favourite party treat. They're really good, 
y'hear?" (No Onionsans were harmed in the making if this recipe) 


INGREDIENTS: 


1. 1 large yellow onion, cut into 1/3 inch slices 


. 1-1/4 cups all-purpose flour 
. 1 tsp baking powder 


1 tsp ground black pepper 


. 2 tsp salt 
. 1 large egg 


1 cup whole milk 


. 3/4 cups panko bread crumbs 
. 1 quart neutral oil, for frying 


INSTRUCTIONS: 


Li 


In a large saucepan or deep fryer, heat oil to 365°F. Use a 
thermometer to measure the temp. if the oil to keep it stable 


. Ina small bowl, mix together the flour, baking powder, and salt. 


Separate the onion slices and coat them one-by-one in the mixture. Set 
aside 


. Whisk the egg and milk together, then mix well into the flour mixture. 


Dip the coated onions into the combined mixture using a fork, letting 
any excess batter drip off before coating with the panko bread crumbs 


. Fry the onion rings in the heated oil in batches of 4 to 5 ata time for 2 


to 3 minutes, or until golden brown on both sides. Remove from oil and 


place on layers of paper towels to drain before serving 


"Onion Rings" - Heals 18 HP. “Have a good time, in 
Waterfallllllll-!" 


Shyren Popstars 


"Make music with the sound of popping corn and crunching treats! 
Fresh hot popcorn, marshmallows, butter, and salt create a 
classical treat that will rock your tastebuds." 


INGREDIENTS: 


. 3/4 cup light corn syrup 

. 1/2 cup (1 stick, 8 tbsp) butter 

. 2 tsp cold water 

1-1/2 cups powdered sugar 

1-1/2 cup mini marshmallows (or large ones, cut into pieces) 
. 3 tsp salt 


. 12 cups plain popped popcorn 


INSTRUCTIONS: 


1. If desired, prepare a baking sheet lined with parchment paper to place 
popcorn on when the time comes to cool them. A wire rack will also 
work 

2. In a large saucepan over medium heat, combine the corn syrup, butter, 
water, powdered sugar, marshmallows, and salt. Stir constantly until 
the mixture melts completely and comes to a boil 

3. Gently fold in the popcorn, a few cups at a time, coating each kernel so 
it all sticks together 

4. Grease hands lightly with shortening or neutral oil and shape the 
coated popcorn into balls before it cools completely. Place on wire rack 
or prepared baking sheet to cool completely 


"Popstar" - Heals 22 HP. “It's a concert! Sans is selling 
tickets made of toilet paper." 


Dog Salad with Dog Residue 


Dressing 


"Made with grilled chicken, fresh fruit, and walnuts, this salad 


is anything but garbage. It's best served topped with a homemade 
creamy poppy (puppy) dressing!" 


INGREDIENTS: 


1. 


ed SOP SE Be ee 


1 head of salad lettuce, washed and chopped 

1/2 cup crushed walnuts 

1/4 cup blueberries, washed with stems removed 

1/2 cup strawberries, washed with leaves removed, and sliced 
1/2 cup pineapple chunks, drained 

1/2 red apple, washed and cut into small pieces 

1 cup seedless mandarin orange slices 


1 cup cooked chicken, shredded or sliced into bite-sized pieces 


(For dressing) 


. 3/4 cup mayonnaise 
. 1/3 cup whole milk 


1/4 cup white granulated sugar 
1/4 cup white wine vinegar 


. 2 tbsp poppy seeds 
. 1/4 tsp salt 


INSTRUCTIONS: 


1. Add all salad ingredients to a large salad bowl and toss well so 


everything is well dispersed and mixed 


. Ina small bowl, combine the mayo, milk, Sugar, vinegar, poppy seeds, 


and salt. Whisk together until well combined. Pour over the prepared 
salad, or store in an airtight container for up to three days 


"Dog Salad" - Heals 2, 10, 30, or ALL HP (Hit Poodles). “It's 
literally garbage???" 


Dump Cake 


"They call it ‘dump cake' because everything is dumped into a 


pan and baked. This recipe uses blueberries, strawberries, and 


blackberry jam. Top with a scoop of vanilla ice cream for a 


treat that won't end up in the trash." 


INGREDIENTS: 


1. 
2. 
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1 box of white cake mix 
2 cups fresh strawberries, washed and with leaves removed, cut into 
halves 


. 1 jar blackberry jam/preserves 
. 2-1/2 cups blueberries, washed with stems removed 


1/2 cup white granulated sugar 
2 tbsp corn starch 
2 tbsp corn syrup 


. 1/2 cup water 
. 1 tsp lemon juice 
10. 


2 sticks (1 cup) butter 


INSTRUCTIONS: 


. Ina small bowl, whisk together the sugar and cornstarch until there 


are no lumps. Set aside 


. Ina pot over medium-high heat, add the blueberries, water, corn 


syrup, and lemon juice. Give it a good stir, then add the cornstarch- 
sugar mixture and mix well. Cook until the mixture boils and thickens. 
Remove from heat and allow to cool completely 


. Preheat oven to 375°F. Using a rubber spatula, scrape the cooled 


blueberry mix into a greased 9 by 13 inch cake pan or casserole dish. 
Spread evenly over the bottom. 


. Microwave the blackberry jam/preserves in a heat-safe bowl for a few 


seconds at a time, stirring between heating until mostly runny. Spread 


the blackberry jam over the blueberries. Top with the strawberries, flat 
side down, then evenly sprinkle the white cake mix over everything 

5. Thinly slice the butter sticks and place the sliced butter pieces ina 
layer over the dry cake mix, being sure to cover the whole top (don't 
forget the edges and corners!) 

6. Bake for 40 to 45 minutes, or until the top of the cake is golden brown 
and the fruit inside is cooked and sizzling. Move to a wire rack to cool 
completely in the pan/dish 


"Dump Cake" - Heals 30 HP. “Partaking in worthless garbage fills 
you with determination." 


Astronaut Food 


"Because most people don't have a freeze-drier at home, this 


recipe uses meringue to mimic the taste and texture of astronaut 


ice cream. Imagine eating it while exploring space!" 


INGREDIENTS: 


1. 
. 3/4 tsp cream of tartar, separated 


6 large egg whites, separated into pairs 


. 1 cup white granulated sugar, separated into thirds 
. 1 tsp vanilla extract 


1 tbsp cocoa powder 


. 2 tsp strawberry extract 
. 2 drops red gel food colouring 


INSTRUCTIONS: 


1. 


Preheat oven to 200°F. Line two baking sheets with parchment paper 
and set aside 


. Ina large bowl, whisk the egg whites at a low speed until frothy. Add 


the cream of tartar and beat until white and fluffy 


. Separate the egg whites into thirds and transfer them to separate 


bowls. In the first bowl, sprinkle in 1/4 cup of the sugar and the vanilla 

extract. In the second bowl, add in the cocoa powder. In the third bowl, 
add the strawberry extract and food colouring. Beat each mixture until 
the additions are well-incorporated and stiff peaks form 


. Working quickly, transfer each mixture to separate piping bags. Pipe 2 


inch long rectangles of the chocolate mixture onto the prepared baking 
trays, far apart from each other. Then, pipe the vanilla mixture into 
rectangles of the same size directly next to each chocolate rectangle 


so the two flavours are connected, but are still separated into pairs of 
chocolate and vanilla. Finally, pipe rectangles of the strawberry 
mixture next to each vanilla rectangle, creating separate bars of 
connected brown, white, and pink 

5. Bake for two hours, or until the neopolitan meringues are firm and 
cooked through. Wrap each bar individually in plastic wrap and store in 
a cool, dry place 


"Astronaut Food" - Heals 21 HP. “For feeding a pet astronaut." 


Ghost Fruit 


"Strawberries are dipped in white chocolate and decorated to 


look like wailing ghosts on top of fruity cocktails! So good, 


they'll haunt your taste buds." 


INGREDIENTS: 


1 


. 1 lb strawberries, washed, with leaves removed 


2. 1 bottle sparkling red grape juice, chilled 
3. Vanilla ice cream 
4. 1 container or can frozen whipped topping, thawed 
5. 4 0z. white melting chocolate or white candy melts 
6. 1 oz. dark melting chocolate 
7. Chocolate sauce 
INSTRUCTIONS: 
1. Prepare a baking tray lined with parchment paper. Using a microwave, 


melt white chocolate or candy melts in a microwave safe bowl. Heat in 
30 sec. intervals, stirring between heating and melting just until 
smooth 

. Dip 8 whole strawberries into the white chocolate to coat them almost 
to the top (putting them on skewers will help with dipping so you don't 
get the chocolate on your hands). Set them onto your baking tray to 
harden 


3. After the white chocolate firms up, melt the dark chocolate and 
transfer it to a small piping bag. Pipe two eyes and an "o" shaped 
mouth onto each coated strawberry. Allow to set for at least 15 min. 

4. In 8 glasses, add a scoop of vanilla ice cream and drizzle with 
chocolate sauce. Slice as many strawberries as needed to fill the 
glasses most of the way. Pour grape juice over the strawberries and ice 
cream. Scoop on a generous portion of thawed whipped topping. 
Drizzle with chocolate sauce 


5. Top each cocktail with a ghost-strawberry and serve while still cold 


"Ghost Fruit" - Heals 16 HP. “If eaten, it will never pass to 
the other side." 


Snail Racers 


"Inspired by the sport ‘snail racing', these escargots are 
stuffed with garlic, butter, shallots, and chives. ‘I removed my 
snail's shell to make it faster, but it ended up being more 
sluggish'." 


INGREDIENTS: 


. 12 large canned escargots 

. 12 large, empty escargot shells 

. 1/2 large shallots, finely chopped 

. 1/4 cup chives, finely chopped 

. 4 garlic cloves, minced 

1/2 tsp ground black pepper 

. Ltsp salt 

. 1 tbsp dry white wine 

. 1/2 cup (8 tbsp, 1 stick) butter, softened 


INSTRUCTIONS: 


1. Remove snails from shells. In a small bowl, add a little salt to some 
water and rinse the snails and shells well, massaging them gently to 
remove any brine or dirt/sand. Set aside 

2. Preheat oven 450°F. Use a hand mixer to beat butter until smooth. Add 
wine, Salt, and pepper and mix until combined 

3. While continuing to mix on low speed, add the garlic, shallots, and 
chives. Mix until just incorporated. Transfer mix to a piping bag ora 
heavy-duty, resealable plastic bag with a hole snipped in one of the 
bottom corners 

4. Place shells in a single layer in a shallow baking dish. Pipe approx. 2 
tsp butter mixture into each shell. Tuck a snail into each shell, then 
pipe more of the butter mixture into each shell until it mounds over the 
opening 

5. Bake until the snails are sizzling and the garlic is cooked, approx. 10 to 


15 min. 


"Escargots" - Heals 15 HP. “You know why we call ‘em ‘snail 


racers'? Because ‘es-car-go'." 


Ghost Sandwiches 


"These home made ice cream sandwiches are thankfully corporeal 
and can be eaten by people who aren't ghosts. Use the same nice 
cream recipe found in this book to fill them." 


INGREDIENTS: 


. 1-1/4 cups all-purpose flour 

. 1/3 cup cocoa powder 

. 1/2 tsp baking soda 

. 1/4 tsp salt 

6 tbsp butter, softened 

3/4 cup white granulated sugar 
. 1 tsp vanilla extract 

. 2/3 cup whole milk 


. Pre-made nice cream (see recipe) or other ice cream 


INSTRUCTIONS: 


1. Preheat oven to 350°F with rack in the center/middle position in the 
oven. Line a large baking sheet (approx. 12 x 16 inches) with 
parchemnet paper, lightly greased with a little cooking spray. 

2. Ina large bowl, mix together the flour, cocoa, baking soda, and salt. 
3. In a separate bowl, beat the butter and sugar together until fluffy. Add 
the vanilla and milk, beating until combined. Using a stand or hand 

mixer set to low speed, mix the dry ingredients into the wet 
ingredients. Use a rubber spatula to scrape the sides of the bowl to 
that everything becomes well-incorporated. 

4. Use a rubber spatula to spread the batter across the parchment paper 
lined baking tray. Spread it evenly and to the edges of the tray, 
making it as smooth and flat as possible. 

5. Bake for approx. 10 min., or until the slab of batter is no longer shiny. 
Remove from the oven and allow to cool in the pan for at least 5 min. 

6. Turn the slab of cookie onto a flat surface. Cut it in half. Turn one half 
of the slab uoside-down. 

7. Use a ghost-shaped cookie cutter to cut an even number of ghost 
shapes out of the slabs. Discard (or eat) the scraps. Use a fork to prick 
rows of holes in each right-side-up ghost so they look like traditional 
ice cream sandwiches. 

8. Remove your nice cream from the freezer and let it thaw until 
spreadable, but not melted. Using a frosting spreader or spatula, 
spread the nice cream on the upside-down cookie ghosts in a thick 
layer. Place right-side-up ghosts on top of each ice cream covered 
ghost. Press firmly to seal. 

9. Serve immediately or wrap each sandwich individually in plastic wrap 
and freeze until ready to eat. 


"Ghost Sandwhich" - Heals 0000 HP. “Sometimes after a nice meal, 
I like to lie on the ground and feel like garbage." 


Hammer of Justice 


"This dish puts the ‘'ham' in ‘'hammer'! Pork is hammered thin, 
then breaded, fried, and served with a creamy mushroom sauce to 
create a traditional German dish called schnitzel." 


INGREDIENTS: 
. 4 boneless pork chops 


. 1/2 cup all-purpose flour 
. Ltsp salt 
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. 1/2 tsp ground black pepper 


Ds 
6. 
7. 


3 large eggs 
3/4 cup plain bread crumbs 
Neutral oil, for frying 


(For sauce) 


1. 


6 tbsp butter 


2. 2 cloves garlic, minced 
3. 2 cups brown mushrooms, washed and sliced 
4. 6 tbsp all-purpose flour 
5. 2 cups beef broth 
6. 1/2 tsp white granulated sugar 
7. 1/2 teaspoon ground black pepper 
8. 1 tsp salt 
9. 1/4 cup heavy whipping cream 
INSTRUCTIONS: 
1. To prepare the mushroom sauce: in a saucepan, saute the mushrooms 


in 3 tbsp of the butter until any water in the pan has evaporated and 
the mushrooms are browned. Add the garlic and cook for another 
minute, then add the flour and stir continuously 


. Add the remaining butter, beef broth, sugar, salt, pepper, and heavy 


cream. Whisk continually until the mixture boils and thickens. Cover 
and simmer on low, stirring occasionally, while preparing the pork 
chops 


. Heat up a large, deep saucepan or deep fryer with a few inches of 


neutral oil. Use a thermometer to measure the oil to a temperature of 
around 330°F (too low and the food will get greasy and soggy, too high 
and it will burn before cooking through) 


. Place one pork chop into a heavy-duty, resealable plastic bag. Seal the 


bag, removing as much air as possible from inside, and pound the pork 


chop with the flat side of a meat tenderizer until it is only 1/4 inch 
thick. Repeat with the remaining pork chops 

5. In a bowl, mix together the flour with the 1 tsp salt and 1/2 tsp pepper. 
Place the eggs in a separate bowl and beat lightly. In a third separate 
bowl, add the bread crumbs 

6. Coat the pork chops in the flour mixture, shaking off the excess. Then, 
dip them into the eggs. Finally, coat the pork chops in the 
breadcrumbs. Cook one at a time, approx. 2 to 3 min. on each side or 
until a deep golden brown 

7. Transfer the cooked pork chops to paper towels to drain for a minute, 


then serve while still warm and topped with mushroom sauce 


"Hammer" - Heals 25 HP. “I used to be a hero myself, back in the 
old days. Gerson, the Hammer of Justice." 


Crab Apple Tart 


"This sweet-and-salty apple tart puts the ‘crust' in 
‘'crustacean'. While apples that look like crabs are hard to find 
on the surface, tart green apples should be a close second." 


INGREDIENTS: 


1. 1-1/3 cup all-purpose flour 


2. 1/4 cup light brown sugar, packed 
3. 10 tbsp butter, melted 
4. Pinch of salt 


(For filling) 
1. 5 green apples, cored, peeled, and sliced thin 
2. 1 small red apple, cored, peeled, and cut in half 
3. 1/4 cup light brown sugar, packed 
4. 1/4 cup white granulated sugar 
5. 2 tbsp lime juice 
6. 1 tsp ground cinnamon 
7. 1tsp vanilla extract 
8. 1/2 tsp salt 
9. 2 tbsp butter, chilled and cut into thin squares 


INSTRUCTIONS: 


1. Preheat oven to 350°F. In a large bowl, toss together the apple slices 
with the 1/4 cup brown sugar, white granulated sugar, cinnamon, 
vanilla, lemon juice, and salt. Seat aside 

2. In a separate bowl, whisk together the flour and 1/4 cup brown sugar. 
Add the melted butter and mix togther until its cohesive. Press into a 
10 inch tart pan with a removable bottom. Press until completely flat, 
even, and smooth on the bottom. Make sure to bring it up the sides of 
the pan to form walls to hold the filling 

3. Arrange coated apple slices, piling them evenly in the bottom of the 
crust. Arrange them in a pretty spiraling pattern on the top. Arrange 
the thin slices of butter all over the top of the apples, creating a layer. 
Sprinkle with a little more white sugar 

4. Place one half of the red apple in the middle of the tart, flat side down. 
Slice the other half of the apple into 8 slices. In two of the slices, cut 


out a triangle at one of the rounded ends. Arrange the slices around 
the apple to look like a crab with 6 legs and 2 claws (see picture)*. 
Sprinkle the red apple with sugar and top with one thin slice of butter 

5. Bake until crust is golden in colour and the apples are baked through, 
approx. 1 hr. If desired, use a pastry brush to spread melted apple jelly 
on the tart before it cools. Allow to cool slightly before cutting and 


serving 


"Crab Apple" - Heals 18 HP. “An aquatic fruit that resembles a 


crustacean. " 


*(Picture below) 


Iced Sea Tea 


"Iced tea meets the tang of lemon, the sweetness of blueberries, 
and the freshness of mint. Glowing marshwater is ideal for 
brewing this tea, but you can just use normal tap water." 


INGREDIENTS: 


1. 6 tea bags (for making iced tea) 

. 4 cups water 

. 1/8 tsp baking soda 

. 1 cup white sugar 

1/3 cup lemon juice 

. 2 cups fresh blueberries, washed, with stems removed 


. 1 tsp peppermint extract 


INSTRUCTIONS: 


1. Place the blueberries, sugar, lemon juice, and 1 cup of the water into a 
blender. Blend until smooth. Place a fine mesh strainer over a glass, 
heat-safe pitcher. Use a spatula to scrape the blueberry mixture over 
the mesh strainer so that all the liquid falls into the pitcher but all 
solids from the berries are removed 

2. Boil the remaining 3 cups of water in a small pot. Once boiled, remove 
from the heat and add the baking soda, then the tea bags. Let the tea 
bags sit for a maximum of 10 min, then remove. Add the still-warm tea 
to the pitcher with the blueberry-lemon mixture. While the tea is still 
warm, stir in the peppermint extract, then refrigerate for at least 5 
hours (you want it to get ice cold!) 

3. Serve in glasses with ice, fresh blueberries, lemon slices, and sprigs of 
fresh peppermint leaves (if desired) for garnish 


"Sea Tea" - Heals 10 HP + SPEED. “Made from glowing marshwater. " 
Moldbygg Bread 


"A savory, cheesy, buttery pull-apart bread in the Lumpy shape 
of a moldbygg. You can eat it with your hands! (Just maybe let 
it cool down and get used to your presence, first.)" 


INGREDIENTS: 


. 3 cups + 2 tbsp all-purpose flour 
. 2 tsp active dry yeast 

1-1/2 tsp salt 

2 tsp white granulated sugar 

. 2 tbsp olive oil 


. 1-1/4 cups lukewarm water 


(For filling) 


1. 3 cloves garlic, minced 

2. 2 tbsp chives, chopped 

3. 1 tbsp fresh lime zest 

4. 1/2 cup (1 stick, 8 tosp) butter, softened 
5. 1 tsp salt 

6. 1 pkg. mini mozzarella balls 


(For topping) 
. 1 tbsp fresh lime juice 


. 1/2 tsp garlic powder 
. lL egg, lightly beaten 
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. Ltsp salt 


5. 1/2 tsp ground black pepper 


INSTRUCTIONS: 


1. In a large bowl, mix together the flour, yeast, salt, and sugar. Add the 
olive oil and water and knead for approx. 5 min. until a smooth dough 
forms. Form into a ball and cover. Let sit in a warm place until doubled 
in size, approx. 1 hour 

2. While the dough rises, prepare the filling. Peel and press the 3 cloves 
of garlic. Chop the chives and mix with the garlic, salt, lime zest, and 
softened butter. Refrigerate until needed 

3. Grease a bunt pan and set aside. Place risen dough on a floured 
surface and and knock out the air. Divide into as many pieces as their 
are bumps in your large bunt pan. Shape the dough-pieces into flat 
ovals and spread a thin layer of the herb-butter mixture over each one. 
Place 2 mini-mozarella balls into the center, then roll the sides of the 
disks over their filling and pinch the edges together to seal. Cover and 
let the dough rise for another 30 min. 

4. Preheat oven to 350°F. For topping, mix together the lime juice, salt, 
pepper, and garlic powder. Sprinkle at the bottom of your bundt pan so 
it ends up at the top of the finished bread. Brush the beaten egg over 
the dough ovals and arrange each one at the bottom of your bundt pan 
so that there is one oval for each bump of your pan 

5. Bake 28 to 30 min. until the bread is golden brown. Once finished, 
remove the bunt pan from the oven and let cool completely before 
flipping over onto a serving tray. If the bread sticks to your pan, use a 
knife to gently scrape along the sides and wiggle it to loosen your 
bread 


"Bygg Bread" - Heals 33 HP. “One size greater than Moldaverage. " 


Temmie Flakes 


"Unlike the original Temmie Flakes, which were just pieces of 
coloured construction paper, these crispy treats are made of 


fruity, rainbow-coloured cereal and marshmallows." 


INGREDIENTS: 


1. 4 cups fruit-flavored rice puff cereal 
2. 4 tbsp (1/2 stick) butter 
3. 7 oz marshmallow fluff 


INSTRUCTIONS: 


1. Line a medium-sized baking tray with parchment paper and set aside. 
Make sure some parchment paper, at least an inch, goes up the sides 
of the tray and covers it completely 

2. Ina large saucepan, melt the butter on medium heat. Add the 
mashmallow fluff and stir constantly until melted and combined with 
the butter 

3. Remove from heat and gently fold in the rice puff cereal, 1 cup ata 
time, until the cereal is fully coated in the mashmallow and butter 
mixture and sticks together 


4. Use a rubber spatula to press the rice puff mixture evenly into the 
parchment-lined baking tray. Let cool completely until firm 

5. Cut into equal sized squares and serve or store in an airtight container 
for up to 3 days (the longer they sit, the staler they will become) 


"Temmie Flakes" - Heals 2 HP. “Hoi! I'm Temmie!" 


Waterfall Wurst 


"Thick sausages are boiled and pan fried, then served on 
buttered rolls with blue sauerkraut and onions. Don't worry, the 


Sausages in this recipe aren't grown in a swamp." 


INGREDIENTS: 


. 8 bratwurst (thick german sausages), uncooked 

. 8 large sausage rolls 

. 1 bottle of beer 

3 cups water 

. 1/2 cup (1 stick, 8 tosp) butter, separated 

1 large white onion, sliced into rings 

2 cups sauerkraut (or 1 package or really howevermuch you want) 
. 2 drops blue food colouring 


. 1 drop green food colouring 


INSTRUCTIONS: 


1. In a large pot or duch oven, add the beer, water, sliced onion, 4 tbsp of 
the butter, and the brats. Give it a good stir to mix the beer with the 
water, then cover. Bring to a boil on high heat, then lower the 
temperature and simmer for 10 min until the brats are "parboiled" 
(they will be mostly cooked, but they will be completely cooked ina 
later step) 

2. In a small pot, add the sauerkraut (with the liquid) and cook ata 
medium heat. Add the food colouring and stir until all of the sauerkraut 
is coloured a greenish-blue. Cover and cook, stirring occasionally, while 
you finish cooking the sausages 

3. In a large pan, add 2 tbsp of the butter and the onions. Cook the 
onions on a medium-high heat until browned, then transfer them to a 
large bowl. Cover with aluminum foil and set aside. Add the brats to 
the pan and cook for 4 minutes on each side, or until browned and a 
meat thermometer inserted into one of the sausages reads 160 to 
165°F (you want them to be cooked through to avoid foodborne 
illness!) 

4. Melt the remaining 2 tbsp of butter and brush it on the inside of the 
bread rolls. Remove the brats from the pan and set aside with the 
onions (make sure to re-cover the bowl with the foil so everything 
stays warm). Press the insides of the rolls down into the pan so that 
the butter crisps the rolls, approx. 2 min. 

5. Add one brat and a few onions to each roll, then top with drained, 


warm, blue-coloured sauerkraut. Serve and eat while still warm 


"Water Wurst" - Heals 19 HP. “Oh! It's a ‘water sausage’." 


Stoic Onion Soup 


"This onion soup will make you cry...with delight! It takes a 
Little time to make, but it's super worth it. It's topped with 
toasted French bread and cheese." 


INGREDIENTS: 


1. 2 large white onions, thinly sliced lengthwise 
2. 2 large yellow onions, thinly sliced lengthwise 
3. 4 tbsp extra virgin olive oil 

4. 3 tbsp butter 

5. 2 tsp light brown sugar 

6. 6 cups beef stock 

7. 2 beef bouillon cubes 


8. 1/2 cup dry white wine 
9. 2 tsp salt 
10. 1 tsp ground black pepper 
11. 3 cloves garlic, minced 
12. 2 bay leaves 
13. 1 sprig fresh rosemary 
14. 1 tsp dried thyme 
15; 6 to 8 slices (1 inch thick each) French bread 
16. Gouda cheese, sliced 
INSTRUCTIONS: 
1. In a large pot or dutch oven, on medium-high heat, cook the onions 


with the olive oil and butter until they soften and brown, approx. 40 to 
45 min. Stir constantly so the onions don't burn 


. Add the salt and sugar to the onions and continue to cook, stirring 


constantly, approx. 10 to 15 more min. Add the minced garlic and cook 


until fragrant 


. Add the white wine and stir so the browned bits at the bottom of the 


pot are deglazed. 


. Once the pot/Dutch oven is deglazed, add the beef stock, bouillon, bay 


leaves, rosemary, thyme, and pepper. Cover, lower the heat, and let 
simmer for 1 hour 


. While the soup simmers, preheat the oven to 450°F. Line a baking tray 


with parchment paper or aluminum foil. Brush both sides of the French 
bread slices with melted butter. Bake for approx. 5 min., or until lightly 
browned. Remove from the oven and reduce the oven's heat to 200°F 


. Just before the soup is ready, remove the bay leaves and rosemary 


sprig and discard them. Add a slice of gouda cheese to the top of each 
piece of toasted bread. Bake at 200°F for another 2 min., or just until 
the cheese starts to melt (but hasn't completely melted yet) 


7. Spoon the hot soup into bowls, then add a cheesy slice of bread on top 


of each serving 


"Stoic Onion" - Heals 5 HP. “You ate the Stoic Onion. You didn't 


u 


Cry... 


Monster Kid Blondies 


"These blondies are loaded with peanut butter candies like a 
monster kid's dream come true! I might even eat them for 
dinner... (You won't tell my parents, will you?)" 


INGREDIENTS: 


1. 2 cups light brown sugar, packed 

2. 1/2 cup (1 stick, 8 tbsp) butter, softened 
3. 2 large eggs 

4. 2 tsp vanilla extract 


5. 1/2 cup creamy peanut butter 

6. 2 cups + 1 tbsp all-purpose flour 

7. 1 tsp baking powder 

8. 3/4 cup whole peanut butter candies 

9. 1/4 cup crushed peanut butter candies 

10. Yellow food colour, 3 to 4 drops 

INSTRUCTIONS: 

1. Preheat oven to 350°F. Grease a 9 x 13 inch baking pan and set aside 

2. Ina large bowl, cream together the brown sugar and butter. Add in the 
creamy peanut butter, eggs, and vanilla. Mix until well combined 

3. In a separate bowl, mix together the flour and baking powder. Add in 
the peanut butter candies, then mix into the wet batter. Separate the 
batter in half, setting the second half in a separate bowl. Add in the 
yellow food colouring and mix well 

4. Pour the batter into the prepared baking tray, alternating between the 
plain batter and the yellow batter. Use a fork or knife to Marble the 
batters togther so the yellow colour is swirled around 

5. Bake for 30 min. or until a toothpick inserted into the center comes out 


clean. Transfer to a wire rack and allow to cool in the pan. Once 
completely cool, use a knife to cut the blondies into even sized squares 


"Blondies" - Heals 20 HP. “Yo! You're a kid too, right? I can 


tell 


‘cause you're wearing a striped shirt." 


Speared Fish 


"Seared salmon and veggies are speared through just like your 
enemies will be in a battle. YEAH! Our hearts are uniting as we 
face against these healthy ingredients! Don't be afraid to turn 


up the heat!" 


INGREDIENTS: 


. 1-1/2 Ib salmon fillet, cut into 1 x 1.5 inch cubes 
. L red onion, cut into thick slices 

Grape tomatoes 

Large pineapple chunks 

. Fresh lime juice 

2 tbsp olive oil 

. 1 tsp cayenne pepper flakes 


. Salt and pepper (to taste) 


INSTRUCTIONS: 


1. Ina small bowl, mix together the olive oil, lime juice, salt, pepper, and 
cayenne pepper flakes. Place salmon cubes, onion, tomatoes, and 
pineapple in a large mixing bowl and pour the lime-juice marinade over 
them. Toss gently until well-coated. Let marinate until at least 15 min. 

2. Beginning with salmon, thread the salmon, onion, tomato, and 
pineapple onto skewers (if using wooden skewers, soak them in water 
for at least 1 hour before using them) 

3. Brush a griddle or grill pan lightly with oil and arrange the salmon 
kabobs in a single layer. Cook for 3 to 5 min. on each side until the 
salmon is opaque and vegetables are cooked 


"Fish Spear" - Heals -20 HP. "NWYYYYGGGAAAH!!! DIE ALREADY YOU STUPID 
BRAT!" 


Anime Instant Ramen 


"Spruce up any instant ramen with a seasoned, Japanese-style 
broth and traditional ramen toppings. Perfect for slurping while 
you watch your favourite anime!" 


INGREDIENTS: 


1. 2 Pkg instant ramen noodles 
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. 1/2 |b boneless pork shoulder, cooked 
. 2 tbsp sesame oil 

. 6 tbsp soy sauce 

. 4 tbsp sake (japanese rice alcohol) 


4 tsp white granulated sugar 


. 2 large eggs 
. 1 green onion, chopped 
. 2 shiitake mushrooms, sliced 


1 tsp grated ginger root 

1/2 tsp minced garlic 

1 tbsp brown sugar 

2 strips toasted nori (seaweed) 
4 cups chicken stock 

1 tsp chili flakes (optional) 

1 tsp sesame seeds (optional) 


INSTRUCTIONS: 


de 


In a pot on medium-high heat, add the thinly sliced pork, chicken 
stock, grated ginger, sesame oil, brown sugar, 2 tbsp soy sauce, and 
chili flakes (if using) 


. Ina bowl, combine 2 tbsp soy sauce, 2 tbsp sake, and 2 tbsp white 


sugar. Once the pork is cooked and still hot, add it to the sake mixture 
and let soak, turning once, for at least 20 min. Turn down the heat on 
the broth and allow to simmer 


. In a separate, small pot, bring 4 cups of water (or as much as needed 


to cover the two eggs) to a boil. Boil the eggs for 4 to 5 minutes, then 
remove from heat and immediately transfer to an ice bath 


. Ina small pan, bring another 2 tbsp soy sauce, 2 tbsp sake, and 2 tbsp 


white sugar to a simmer. Peel the eggs and carefully (without breaking 


them) coat them in the simmering sauce, turning constantly, at least 
10 min. 

5. Add the sliced shiitake mushrooms to the simmering broth. Cook for 
two min., then transfer to another bowl. Add the instant ramen noodles 
to the broth (discard any spice packets). Cook according the packaging 
until al dente 

6. Use a ladle to transfer the broth and noodles to two large bowls. Top 
with chopped green onions, mushrooms, pork slices, nori, sesame 
seeds, and soft boiled eggs (each cut in half lengthwise). Enjoy while 
watching anime with your body pillow (or actually real girlfriend) 


"Instant Noodles" - Heals 4 HP. “You remove the Instant Noodles 
from their packaging. You put some water in the pot and place it 
on the heat. You wait for the water to DOLl.......4045. It's 
boiling. You place the noodles into the pot...4 minutes left 
until the noodles are finished...3 minutes left until the 
noodles are finished...2 minutes left until the noodles are 
finished...1 minute left until the noodles are finished...The 
noodles are finished." 


Scientist Sakuramochi 


"Sakuramochi are a beautiful wagashi (Japanese sweet) consisting 


of pink, sweet rice and a red bean center wrapped in a pickled 


cherry blossom leaf. Each region of Japan makes them 
differently." 


INGREDIENTS: 


. 3/4 cup sweet rice (mochigome) 
. 3/4 cup water 


2 tbsp white granulated sugar 


. 6 tbsp red bean paste (anko) 
. 6 samurai leaves, pickled 
. Red food colouring 


INSTRUCTIONS: 


. Clean and rinse the sweet rice. Soak for at least 1 hour to overnight 
. Carefully clean the pickled samurai leaves (they're delicate!). Rinse 


gently, then soak in water for at least 15 min. to remove the salt. Dry 
by gently dabbing with paper towels 


. Wash your hands well, then roll the panko into 6 tbsp-sized balls 


between your palms. Set aside 


. Drain the rice and transfer to a microwave safe bowl. Add the 3/4 cups 


water and add a single drop of red food colour. Cover with plastic wrap 
and microwave for 3 min. After 3 min., remove and discard the plastic 


wrap. Stir the rice well and microwave for another 3 min. 


. Cover the rice bowl with a kitchen towel and let rest for 5 min. After 


the rice rests, add the sugar and mix well. Using a postal and mortar, 
point the sweet rice until it is very sticky. Divide into 6 equal portions 


6. On a flat work surface, place a sheet of plastic wrap and spray with a 
bit of water. Use a portion of the rice to create a rectangle shape of 
even thickness 

7. Place one anko ball at the enter of each rice rectangle. Use the plastic 
wrap to roll each rectangle of rice over the anko balls in their centers. 
Tighten the wrap around the rice rectangles so they create ovals 
around the anko. Remove each rice ball from the plastic 

8. Wrap each smoke-filled ball of rice with a single samurai leaf. Leave at 
room temperature for at least 1 hour so the sweet rice absorbs some 
of the sakura leaves flavour 


"Sakuramochi" - Heals 15 HP. “Ummm...H-h-hiya! I'm Dr. Alphys. 
I'm Asgore's royal scientist!" 


"Hotsguy" Chicken 


"A spicy dish inspired by the delicious and juicy tandoori 
chicken of India. It's best when made directly over a flame, but 
oven baked and broiled works too." 


INGREDIENTS: 


. 1-1/2 |b large chicken legs or breasts 
. 1/2 cup plain greek yogurt 

1 tbsp ginger garlic paste 

. 2 tsp red chili powder 

1 tsp ground black pepper 

. Ltsp salt 

1 tsp coriander powder 

. 1/2 tsp turmeric powder 


. 1 tbsp lemon juice 
10. 2 tsp mustard oil 


INSTRUCTIONS: 


1. Ina large bowl, mix together the yogurt, ginger garlic paste, salt, 
pepper, chili powder, coriander, turmeric, lemon juice, and mustard oil 

2. Cut deep gashes into the chicken breasts and massage the yogurt 
mixture into the gashes and around the whole chicken. Place the 
chicken into the marinade bowl and cover with plastic, then allow to 
rest for a minimum of 6 hours (overnight marinating will yield better 
results) 

3. After the chicken has marinated, preheat oven to 500°F. Line a baking 
tray with aluminum foil, then place a wire rack over it. Place the 
chicken on top of the wire rack, then bake for 15 min. 


4. Flip the chicken to the other side, then bake for another 5 min. After 5 
min., broil the chicken as close as possible to the heat source for 5 
min. to get a "charred" effect as if it were really cooked over a fire. 
Serve immediately while still very hot over a bed of basmati rice with 


onion and lemon wedges 


"Hotsguy Chicken" - Heals 50 HP. “I'm Heats Flamesman. Remember 


my name." 


Hot Dogs and Cats 


"Hot dogs are better when they're grilled, and when you make 
your own toasty buns! You can even give them little cat ears. 
Don't forget the ketchup, mustard, and relish!" 


INGREDIENTS: 
. 1 pkg hot dogs (8 count) 


. 1 pkg hot dog buns (8 count) 


. Yellow mustard 


1 

2 

3 

4. Tomato ketchup 
5. Pickle relish 
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. Melted butter 


INSTRUCTIONS: 


1. While your grill preheats, use a small knife to cut triangles into half of 


the hotdogs. Only cut two sides, then use the knife to gently push up 


the triangles so they form ears (see picture*) 


2. Lightly brush the grate of your grill with melted butter. Cook hot dogs 


and hot cats perpendicular to the grates of the grill for approx. 5 min., 


rotating once at 3 or 4 min. for even cooking in all sides 


3. While the dogs and cats cook, spread melted butter inside of each bun 


and grill, open face side down, for exactly 1 min. Add one cat or dog to 


each bun, then dress with relish, mustard, and ketchup. If desired, use 


mustard or ketchup to create little puppy and kitty faces on your hot 


dogs and cats 


"Hot Dog...?" - Heals 20 HP. “yeah. ‘dog. apostrophe-dog. it's 
short for hot-dog." 


*picture below 


Vulkin Meatballs 


"Inspired by the flaming balls of molten rock that Vulkin uses 
to attack, you can rest assured that these savory meat-eors 


won't crack a tooth! (Or set your surroundings on fire...)" 


INGREDIENTS: 


. 1 |b ground beef (lean, at least 80%) 
. 1/2 cup plain bread crumbs 

. 1/4 cup whole milk 

. Ltsp salt 
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5. 1 tsp pepper 
6. 1 tbsp ketchup 

7. 2 tbsp bbq sauce 

8. 1/2 white onion, diced 
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. Legg 
10. 1 tsp Italian seasoning 


11. Pinch cayenne pepper powder 


INSTRUCTIONS: 


1. Preheat oven to 400°F. Line a baking sheet with aluminum foil and set 
aside 

2. Ina large bowl, mix together ground beef, milk, ketchup, bbq sauce, 
and eggs until well combined 


3. In a Separate small bowl, mix together bread crumbs, salt, pepper, and 
Italian seasoning. Add dry ingredients to wet ingredients and mix well 

4. Finally, add diced onions, then use hands to incorporate them. Shape 
the mix into tbsp sized meatballs. Place each meatball on your 
prepared baking sheet at least 1 inch apart 

5. Bake, uncovered, 18 min., then remove from oven and coat with a mix 
of bbq sauce and cayenne pepper. Bake for another 5 min. or until the 
insides are no longer pink and the bbq sauce caramelizes around the 
meatballs 

6. Serve each meatball individually with a toothpick inserted into the 
center so they can be easily picked up 


"Meatball" - Heals 9 HP. “Works hard! Works hot!" 


Tsunderplane Wings 


"Tsunderplane made these spicy hot wings just for you! (Wh- 
what?? No I didn't!) You can get as close as you want to these 
delectable wings, and you can serve them up with ranch or bleu 
cheese dressing." 


INGREDIENTS: 


. 1 cup all-purpose flour 
. Ltsp salt 

. 1 tsp pepper 

1 tsp smoked paprika 
1 tsp garlic powder 

1 cup bbq sauce 

1 tbsp brown sugar 

. 1/4 cup honey 


. 20 chicken wings 


INSTRUCTIONS: 


1. Preheat oven to 425°F. Line a large baking tray with parchment paper 
and set aside 

2. In a bowl, combine the flour, salt, pepper, paprika, and garlic powder. 
Coat the wings in the flour mixture evenly, shaking off the excess 


"Hot 


. Place wings on your prepared baking tray in a single layer. Bake for 45 


min., flipping halfway through, until the skin is crispy and golden brown 


. Bring oven heat up to 500°F. In a small bowl, combine bbq sauce, 


brown sugar, and honey. Coat each wing evenly in the sauce and 
arrange again on baking sheet 


. Bake for another 8 to 10 min., or until the sauce coating the wings is 


caramelized and bubbling. Serve while still hot 


Wings" - Heals 22 HP. “Huh!? Y-you sicko!" 


Pyrope Pizza Bombs 


"Turn up the heat with a mouthful of pizza, wrapped in a 
convenient pocket! They're an explosion of pepperoni, cheese, 
and tomato sauce." 


INGREDIENTS: 


. One 16 oz can prepared biscuit dough 
. 1 can marinara sauce 

. 8 oz shredded mozzarella cheese 

2 tsp minced garlic 

. 1 tbsp Italian seasoning 

1 pkg pre-cut pepperoni slices 

. Ltsp salt 

. 1 tsp black pepper 


Oo ANOUK WYN 


. 1 tbsp hot sauce of choice 
INSTRUCTIONS: 
1. Preheat oven to 375°F. Lightly grease a muffin tin with cooking spray 


and set aside 
2. Cut each biscuit in half. Press each half into an even circle 


3. In a small bowl, combine marinara sauce, garlic, Italian seasoning, salt, 
pepper, and hot sauce. Add a dollop of sauce, a sprinkle of cheese, and 
a slice or two of pepperoni to each biscuit half 

4. Wrap each biscuit half over its filling, pressing the seams so there are 
no gaps (don't want the filling to leak out!) 

5. Place each sealed biscuit into a different cup of the prepared muffin 
tin. Brush each biscuit with a little melted butter. Bake for 15 to 20 min 
or until the bombs have lightly browned and the biscuit dough has 
cooked through 

6. Serve while still hot (be careful not to burn your mouth!) with marinara 


or hot sauce for dipping 


"Pyrope Bomb" - Heals 13 HP. “Hot!! HOT!! Hotter!! HOTTER! !" 


Royal Creme Bro-lée 


"This deliciously sweet custard is topped with caramelized sugar 
as an homage to your super-sweet bro who you love doing team 
attacks with. You should tell him how you feel. There's no need 


to keep secrets. We believe in you." 


INGREDIENTS: 


. 2 cups heavy whipping cream 

. 5 egg yolks 

. 1 tsp vanilla extract 

1/2 cup white granulated sugar 
. Pinch of salt 

. 4 tbsp light brown sugar 


. Heart-shaped sprinkles 
INSTRUCTIONS: 
1. Preheat oven to 325°F. Lightly grease four 6 oz. souffle ramekins and 


set aside on a baking tray 
2. Ina bowl, beat the egg yolks and white sugar together until light 


3. In a Saucepan over low heat, combined the heavy cream, vanilla 
extract, and salt. Heat until just hot, but not bubbling or boiling. 
Remove from heat 

4. Add 1/4 of the hot cream mixture into the egg yolk mixture and stir 
(this will temper the eggs to keep them from scrambling once you add 
them to the rest of the hot ingredients) 

5. Pour the combined sugar-egg mixture into the rest of the cream 
mixture and stir until just combined 

6. Pour into your prepared ramekins and fill the baking tray up with water 
so it comes halfway up the sides of your ramekins. Bake for 40 to 50 
min or until the centers are barely set. Refrigerate for several hours to 
overnight 

7. When ready to serve, top each custard with brown sugar (try to make 
the shape of a delta rune!) and broil, approx. 2 to 3 inches from the 
heat source, for approx. 5 min., or until the sugar is melted and 
caramelizes. Top with heart-shaped sprinkles and serve immediately or 
within 2 hours 


"Creme Brulée" - Heals 22 HP. “... Huh? What is it, bro? The 
shirt they're wearing? ... like, what about it? Bro... Are you 
thinkin... What I'm thinkin? Bummer. This is, like... Mega 


embarrassing. We, like, actually totally have to kill you and 
stuff." 


So Sorry Sticks 


"Replace paintbrushes and pencils with fried mozzarella sticks. 
You can dip them in whatever colourful sauces you want to create 


a flavourful rainbow." 


INGREDIENTS: 


. 1 pkg mozzarella cheese sticks 
. 1-1/2 cups plain bread crumbs 
. 1 tsp Italian seasoning 

. 1/2 tsp garlic powder 

. Ltsp salt 

. 1/2 tsp black pepper 

. 2/3 cup all-purpose flour 

. 1/3 cup cornstarch 
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. 2 eggs, beaten 


10. 1/4 cup whole milk 
11. Neutral oil (vegetable, canola) for frying 


INSTRUCTIONS: 


1. In a small bowl, whisk together the eggs and milk. In another bowl, mix 
together the bread crumbs, Italian seasoning, garlic powder, salt, and 
pepper. In a third bowl, mix together the flour and cornstarch 

2. In a large saucepan or deep fryer, heat the oil to 365°F (use a 
thermometer for more accurate results) 

3. Coat each cheese stick, one at a time, with the flour mixture, then the 
egg mixture, then the bread crumb mixture. Fry in batches of only 4 or 
5 at a time until golden brown, approx. 30 sec. 

4. Transfer fried mozzarella sticks to layered paper towels to drain and 
cool. Serve while still warm with an array of colourful dipping sauces 
spooned onto a plate to look like a painter's palette 


"Cheese Sticks" - Heals 10 HP. “Ahhhh!!! I'm late!!! I'm late!!! 


I'm so sorry!!!" 


Bratty and Catty's Junk Food 


"Two hamburger patties smothered in a spicy meat sauce sit atop 
a bed of macaroni salad and home fries to create something 
called a "garbage plate", a dish invented in New York in the 
United States." 


INGREDIENTS: 


. 1 cup dry elbow macaroni 

. 3 tbsp mayonnaise 

1/4 tsp smoked paprika 

. 1/4 white onion, minced 

. 1 stalk celery, minced 

1 carrot, minced 

. 2 potatoes, peeled and cut into cubes 


. 2 raw hamburger patties 


9. 2 slices American cheese 


10. Salt 
11. Pepper 
12. Olive oil 


(For sauce) 


. 1 tbsp olive oil 

. 1 tbsp butter 

. 1/2 yellow onion, chopped 

2 tsp garlic, minced 

. 1 lb ground beef, lean (at least 80%) 
1/2 cup tomato paste 

. 1/2 cup yellow mustard 

. 1 tbsp brown sugar 


. L tsp cumin 
10. 3 tsp chili powder 
11. 3 tsp cayenne pepper flakes 


INSTRUCTIONS: 


1. In a bowl, cover the potato cubes with salted water. Cover and soak for 
at least 2 hours 

2. After the potatoes have soaked, drain and pat dry with paper towels. 
Line a baking tray with aluminum foil and set aside. Add 1 tbsp olive oil 
and 1 tbsp melted butter to a heavy-duty, resealable plastic bag 

3. Add the potatoes to the bag and shake until well-coated. Arrange the 
potatoes in a single layer on the prepared baking tray and sprinkle with 
salt and pepper 

4. Bake at 425°F until golden and crispy, flipping them occasionally with 
a spatula so they brown and crisp on all sides. Set aside until needed 
(but do not refrigerate) 


5. Cook elbow macaroni according to the package instructions. Drain well 
and allow to cool completely 

6. In a bowl, combine the macaroni, mayonnaise, paprika, onion, celery, 
and carrot. Cover and refrigerate until needed 

7. Ina large saucepan, heat 1 tbsp olive oil and 1 tbsp butter. Saute 
onions until lightly translucent. Add the garlic and saute until fragrant. 
Add the ground beef and break apart with a mixing spoon. Cook until 
no more pink is visible. Add the remaining sauce ingredients and 
cover, then simmer for 20 to 30 min. 

8. Lightly grease and non-stick skillet with oil. Cook hamburger patties on 
medium-high heat for 5 min. on each side, or until no longer pink in the 
middle. Add a slice of cheese to each patty 

9. Arrange the baked potatoes on one half of a large plate and macaroni 
salad on the other. Dump a heaping helping of sauce to your garbage 
plate, then top with the cheeseburger patties 

10. Top with mustard, ketchup, and diced onions. Serve with two 
slices of plain, untoasted white bread for soaking up extra sauce 


"Junk Food" - Heals 17 HP. “Food that was probably once thrown 
away." 


Burgerpants Puffs 


"These cone-shaped pastry puffs are filled with spinach and feta 
cheese for a delightfully green snack or dinner 
appetizer....This is a weed reference, in case it wasn't 


obvious." 
INGREDIENTS: 
1. 1 tbsp olive oil 


2. 1 tbsp butter 
3. 1/2 white onion, diced 


. 2 cloves of garlic, minced 

. 2 cups fresh spinach leaves, washed and chopped 
1 cup feta cheese 

. 2 large eggs, separated 

. Ltsp salt 


. 1/2 tsp pepper 

10. 1 tsp smoked paprika 

11. 1 can frozen puff pastry, thawed 
b2, 1 tbsp whole milk 


INSTRUCTIONS: 


1. Preheat oven to 420°2F. Line a large baking tray with parchment paper 
and set aside 

2. In a Saucepan On medium-high heat, add oil and butter. Saute onions 
and spinach until the spinach shrinks and the onions are slightly 
translucent, approx. 7 min. Add garlic and cook for another 2 min., or 
until the garlic is browned and fragrant 

3. Remove the spinach mixture from the heat and transfer to a heat-safe 
bowl. Allow to cool for 5 min., then mix in the salt, pepper, paprika, 
cheese, and 1 egg until well combined 

4. Transfer the thawed puff pastry to a flat surface and roll out into a 
rectangle approx. 1/2 inch thick. Cut the puff pastry rectangle into 4 
inch squares (use a ruler for better results) and spread 1 tablespoon of 
filling in a cone shape along the center, moving from one corner to the 
other in a diagonal line. Leave a little room between the filling and the 
end of the corners so the filling doesn't spill out when baking 

5. Ina small bowl, lightly beat together the remaining egg and 1 tbsp 
milk. Brush egg wash along the edges of the puff pastry and overlap 
two sides to create a cone (see picture*). Press together the edges to 
seal them, then brush with a litthe more egg wash 


6. Arrange cones on your prepared baking tray in lines. Bake for approx. 
15 min., or until the puff pastry is golden brown and has a lightly crispy 


texture. Serve while still warm 


"'Spinach' Puff" - Heals 42069 HP. “I can't go to hell. I'm all 


out of vacation days." 


*picture below 
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Legendary Hero 


"This recipe is for the sword-shaped bread that gives the 
Legendary Hero sandwich its signature appearance. You can follow 
the recipe for the fillings exactly, or you can fill it with 


whatever you want!" 


INGREDIENTS: 


. 3-1/4 cups all-purpose flour 
. 2 tsp salt 

. 2 tsp instant dry yeast 

. 1-1/2 cup water, room temp 


1 
2 
3 
4 
5. Large lettuce leaves, washed and dried 
6. 1 large tomato, in thin slices 

7. Gouda or muenster cheese, in slices 

8. 8 slices of bacon, cut into halves 

9 


. 1 large pickle, in thin slices 


10. Lunch meat ham, in slices 
11. Mayonnaise 
12. Mustard 


INSTRUCTIONS: 


1. In a large bowl, mix together the flour, salt, and instant yeast until well 
combined. Add the water and mix well until a sticky dough forms. Form 
the dough into a ball, then cover the bowl with a damp cloth and allow 
the dough to rise in a warm place for approx. 3 hours 

2. Once the dough has risen, cover the bowl with plastic wrap and 
refrigerate for at least 6 more hours to overnight 

3. Preheat oven to 475°F. Lightly flour a large baking tray and set aside 

4. Turn the cold, risen dough-ball out onto a flat, lightly-floured surface. 
Allow to sit for 45 min at room temp. Cut into halves and shape into 2 
loaves, on slightly longer than the other. Place the longer loaf 
horizontally on your baking tray, then cut the other loaf into two even 
halves. Place both halves on either side of your first loaf, closer to one 
side than the other, slightly curved towards the longer half of the first 
loaf to resemble a sword (see picture*) 

5. Use fingers to combine the bread dough so it will form one cohesive, 
sword-shaped loaf of bread. Using a pair of clean scissors, cut 3, 
evenly-spaced deep gashes into your loaf 

6. Bake for 25 min., or until the crust is crispy and browned and the loaf 
sounds hollow when hit gently with a spoon. Allow the bread to cool 
completely on the pan. Scrape excess flour off of the bottom of the loaf 
with a spoon or fork, then transfer to a cutting board 

7. Carefully cut your sword-shaped loaf in half. Soread the top half with 
mayo and the bottom half with mustard. Layer lettuce leaves, cheese 
slices, lunch meat, tomatoes, bacon, and pickles on top of the bottom 
half of your loaf, then top with the top half of your loaf to create a 
finished sandwich 


"Legendary Hero" - Heals 40 HP, + 4 ATK. “Sandwich shaped like a 
sword. Increases ATTACK when eaten." 


*picture below 


MTT Glamburgers 


"These macarons are filled with stars, then topped with sugar 
glitter and food paint to create a dazzling finish. Don't worry, 
these dessert cookies only look like hamburgers and don't 


contain any meat...or sequins, or glue..." 


INGREDIENTS: 


. 1 cup almond flour 

. 1-3/4 cups powdered sugar 

. Ltsp salt, divided 

3 egg whites 

1/4 cup granulated white sugar 
. 1/2 tsp strawberry extract 

Red gel food colour 

. Blue gel food colour 


. Gold food paint 
10. Gold sugar sprinkles 


(For filling) 


1. 1 cup butter, softened 

. 3 cups powdered sugar 

. 1 tsp vanilla extract 

. 3 tbsp heavy whipping cream 
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. 2 tbsp star-shaped sprinkles 


INSTRUCTIONS: 


1. Preheat oven to 300°F. Line a baking tray with parchment paper, and 
set aside 


. Ina food processor, pulse together the powdered sugar, almond flour, 
and 1/2 tsp of salt until very fine. Sift into a large bowl using a fine 
mesh sieve 

. In a separate bowl, beat the egg whites and remaining 1/2 tbsp salt 
with a hand mixer until soft peaks form. Gradually add the granulated 
Sugar, continuing to beat until stiff peaks form. Add the strawberry 
extract, 2 drops of red food colour, and 1 drop of blue food colour and 
beat until just combined 

. Add 1/3 of the dry mixture at a time to the meringue mixture and fold 
gently until combined. Continue to fold and mix until the batter falls in 
ribbons when lifted 

. Transfer the batter to a piping bag with a rounded tip. Alternatively, 
snip a hole into the bottom corner of a heavy-duty, resealable plastic 
bag. Add a rounded piping tip into the bag through the hole, then add 
the batter 

. Pipe the batter in 1-1/2 inch circles onto your prepared baking tray, at 
least 1 inch apart. Firmly tap the baking sheet on a flat surface several 
times so any trapped air bubbles escape. Sprinkle half of the shells 
with a few gold sugar sprinkles, then allow to rest for at least 30 min 
until they are no longer shiny and are dry on the surface 

. Bake for 17 min. until feet have risen and the macaron shells no longer 
stick to the parchment paper. Transfer to a wire rack to cool 
completely before filling 

. For the filling: in a large bowl, beat the butter until light and fluffy. Sift 
in the powdered sugar and beat until combined. Add the heavy cream, 
1 tbsp at a time, and beat until desired consistency is reached. Gently 
fold in the star-shaped sprinkles 

. Transfer buttercream to a piping bag with a large, round tip. Add a 
dollop of cream to the inside of half of the macaron shells, on their flat 
sides. Don't fill them all the way to the sides; the filling will flatten and 
spread after being topped with another shell 


10. Top each filled shell with another unfilled shell. Brush the top of 
each macaron with some gold food paint. Allow to dry, then store in an 
airtight container in the refrigerator. Let rest for at least 24 hours 
before eating so the flavour of the buttercream is absorbed by the 
Shells 


"Glamburger" - Heals 27 HP. “A hamburger made of edible glitter 


and sequins." 


MTT Starfait 


"Perfect for any talented and beautiful star, this dessert 
features layers of yogurt and fresh fruit that creates a multi- 
coloured pattern. It's just as beautiful as you are, darling~!" 


Ww 
INGREDIENTS: 
1. 6 cups vanilla yogurt, separated 
2. 2 cups crushed pinapple, drained 
3. 1 cup fresh blueberries, washed and stems removed 
4. 1 cup fresh raspberries, washed 
5. 1 small watermelon, sliced 
6. 1 small pineapple, sliced 
7. Yellow food colouring 
8. Blue food colouring 
9. Red food colouring 
INSTRUCTIONS: 


1. Separate each cup of yogurt into six small bowls. Add a drop of yellow 
food colour to one bowl, 3 drops to the second bowl, 1 drop of red food 
colour to the third, and 1 drop of blue food colour to the fifth 

2. Mix the blueberries into the blue yogurt, the raspberries into the pink 
yogurt, and the pineapple into the yellow yogurts 


3. In glasses, add a scoop of white yogurt, followed by a layer of deep 
yellow yogurt, then pink yogurt, then blue yogurt, then light yellow 
yogurt, and a final layer of white yogurt 

4. Use a large, star-shaped cookie cutter to cut out stars from the 
watermelon. Use a smaller star-shaped cookie cutter to cut stars out of 
the pinapple slices. Use a toothpick to combine a watermelon star with 
a pineapple star, then add to the edge if each filled glass (see picture*) 


5. Serve immediately or refrigerate for up to an hour before eating 


"Starfait" - Heals 14 HP. "A sweet treat made of sparkling 


Stars." 


*picture below 


Lava CORE Cake 


"Inspired by the boiling lakes of lava in Hotland, this cake 
contains a molten CORE of fudge. It's great when served with a 


scoop of homemade vanilla nice cream!" 


INGREDIENTS: 


. 1/2 cup all-purpose flour 

. 4 0z semi-sweet chocolate chips 
1-1/4 cups powdered sugar 

. 1 stick (1/2 cup, 8 tbsp) butter 
3 eggs 

. 1 tsp vanilla extract 

. 1 tsp chili flakes 

. 2 tsp red gel food colour 


INSTRUCTIONS: 


1. Preheat oven to 425°F. Spray 4 ramekins with non-stick spray and 
place on an ungreased baking tray. Set aside 

2. IN a medium saucepan, melt together the butter and chocolate chips. 
Stir in the sugar until melted. Remove from heat. Whisk the eggs and 
vanilla, then stir in the flour and red food colouring 

3. Divide the mixture evenly between the 4 ramekins. Bake until sides are 
firm, approx. 13 min. 

4. Transfer ramekins to a cooling rack and let cool for up to 1 min. Invert 
cakes onto individual plates and serve while still hot. When broken 
open, the insides should be oozing chocolate and very hot (so be 


careful!). Serve with a side of nice cream 


"Lava Cake" - Heals 18 HP. “That's the CORE. The source of all 
power for the underground." 


Mettaton's Face 


"Inspired by the steak in the shape of Mettaton's face once 
served at the beautiful MTT resort, this vanilla cake is light, 
fluffy, delectable, and gorgeous to look at." 


INGREDIENTS: 


. 1/4 cup coconut oil, melted 

. 4 large eggs, separated 

1/2 cup white granulated sugar 
. 1/2 tsp salt 

1/4 tsp cream of tartar 

. 2/3 cup all-purpose flour 

2 tsp almond extract 

. White buttercream icing, 2 cans 


. Black, yellow, and red food colouring 


INSTRUCTIONS: 


1. Preheat oven to 325°F. Use a 9 inch springform pan (but do NOT 
grease it) 

2. In a medium-sized bowl, combine the egg whites, 1/4 cup sugar, salt, 
and cream of tartar. Beat at a medium-high speed until frothy. Slowly 
increase speed just until it forms stiff peaks, approx. 4 min. Set aside 

3. In a separate bowl, combine the egg yolks and remaining sugar. Beat 
in medium-high speed until it is pale and fluffy and falls in ribbons. 
Slowly add the coconut oil, beating constantly until the mixture 
resembles mayonnaise 

4. Reduce mixer to the lowest speed. Add half of the flour to the yolk 
mixture and mix until just incorporated. Add the almond extract and 1 
tbsp water. Mix until combined. Add the remaining flour and mix until 
just combined 

5. Fold a third of the egg white mixture into the egg yolk mixture. Gently 
fold in half of the remaining whites until only a few streaks remain, 
then fold in the rest of the egg whites until you have a light, smooth 
batter 


. Scrape the batter into the ungreased 9 inch springform pan and 
smooth into an even layer using a rubber spatula. Firmly tap the pan 
on a flat surface to pop any air bubbles 

. Bake for 30 to 35 min., or until just golden brown, firm, and springy to 
the touch across the entire surface. Remove cake from oven and 
immediately place upside-down onto a wire rack to cool completely 

. Once completely cooled, turn pan right-side up again and use a thin 
knife to scrape along the edges to release the cake. Cut the edges of 
the cake so that it is shaped like a square with rounded corners 

. Add only 1 or 2 drops of black food colour to the first can of frosting so 
that it turns a light grey colour. Frost over whole cake, leaving only a 4 
by 5 inch rectangle in the upper center of the cake's face (this will 
become Mettaton's screen) 

Seperate the second can of frosting into four bowls. Add 3 to 4 
drops of red food colour to the first bowl, 3 drops of yellow food colour 
to the second bowl, 5 or more drops black food colouring to the fourth 
bowl (you need a deep black colour) and leave the fourth bowl white. 
Transfer each colour to a separate piping bag 

Pipe white, round dials under the un-frosted rectangle. Use the 
black frosting to create black details on the dials. Then, use the black 
frosting to pipe lines onto the empty rectangle so you have a 4 by 5 
grid of smaller rectangles (5 across, 4 down), and a line of rectangles 
under the face-screen (5 rectangles long, see picture*) 

Use the yellow and red frosting to create whatever pattern of 
yellow and red rectangles you desire on Mettaton's face-screen. Some 
ideas include a heart, a red "M", or a smile. Serve while explaining who 
Mettaton is, preferably reading from a long, 5-page essay listing all of 
Mettaton's best and most dazzling, impressive qualities 


"Face Steak" - Heals 60 HP. “Huge steak in the shape of 


(You don't feel like it's made of real 


Mettaton's face. 


meat...)" 


*picture below 


MTT Resort Breadsticks 


"Skip the reservations and make your own garlic breadsticks at 
home. These are perfect for a candlelit date night, or for 
shoving into your purse when your date says they dislike 
Mettaton." 


INGREDIENTS: 


. 3-1/2 cups all-purpose flour 

. 1 cup + 3 tbsp warm (but not hot) water 
1-1/2 tsp instant dry yeast 

2 tbsp granulated white sugar 

. 3 tbsp butter, melted 

. 2 tsp salt 


(For topping) 


1. 2 tbsp butter, melted 
2. 1/2 tsp garlic powder 
3. 1 tsp dried rosemary or thyme 


INSTRUCTIONS: 


1. In the bowl of a stand mixer with dough hook attached, combine the 
water, yeast, sugar, and melted butter. Add in the salt. Mix at low 
speed and slowly add the flour, a little at a time, while continuing to 
mix 

2. Increase mixing speed to medium and knead the dough for approx. 7 


min. or until smooth and elastic 


3. Transfer the dough to a lightly greased bowl and cover with plastic 
wrap. Let rest in a warm place until doubled in size, approx. 1-1/2 
hours 

4. Line 2 large baking sheets with parchment paper and set aside 

5. Once risen, divide the dough into 12 equal portions. Roll each piece of 
dough into a thick, 7 inch long log. Place the dough logs onto your 
prepared baking sheets at least 4 inches apart 

6. Cover and let the breadsticks rise again until doubled in size, approx. 1 
hour 

7. Bake risen breadsticks for approx. 6 min. Sprinkle with 
rosemary/thyme and garlic powder, then return to oven and bake for 
another 6 min. or until golden brown 

8. Remove breadsticks from oven and immediately brush with melted 
butter. Serve while still warm 


"Breadstick" - Heals 15 HP. “Welcome to MTT Resort - Hotland's 
biggest apartment-building turned hotel!" 


Hush Puppies 


"These Little orbs of fried cornmeal are great with coleslaw, 
tartar sauce, or battered fish, and are very pup-pular in the 
southern United States." 


INGREDIENTS: 


1 cup cornmeal 

1 cup all-purpose flour 

1 tbsp white granulated sugar 
1 tsp baking powder 

1/2 tsp salt 

1 tsp seafood/crab seasoning 
1/2 cup whole milk 

1/2 tosp white vinegar 

1 egg 
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10. 2 tbsp vegetable oil 

11. Neutral oil, for frying 

12. 1/3 cup tartar sauce 

13. 1 tsp smoked paprika 
INSTRUCTIONS: 


1. In a small bowl, whisk together the milk and white vinegar. Allow to sit 
for at least 5 min. to "sour" (this is a buttermilk substitute) 


2. Whisk together cornmeal, flour, sugar, baking powder, salt, and 
seasoning. Once milk and vinegar have soured, whisk in egg and 
vegetable oil and pour into the dry ingredients. Mix until just combined 

3. Heat frying oil in a large saucepan or deep fryer to 365°F (use a 
thermometer for more accurate results). Use a melon baller or cookie 
scoop to drop perfectly round spoonfuls of batter into the oil (be 
careful not to splash or drop it in too hard/from a long distance, as this 
can cause injuries) 

4. Fry each ball of batter for 3 to 5 kin or until the outside is golden brown 
and the inside is cooked. Drain on paper towels 

5. Mix the smoked paprika with the tartar sauce to create "dog sauce" to 
dip your hush puppies in. Serve with battered fish or coleslaw for an 
authentic southern United States experience 


"Hush Puppy" - Heals 65 HP. “You eat the Hush Puppy. Dog-magic 
Is neutralized." 


Bad Memory 


"Tortilla chips look like screaming faces and are served with a 
homemade oozing, cheesy dipping sauce. Great for parties, and 
unbelievably easy to create. Come join the fun!" 


INGREDIENTS: 


1. 6 corn tortillas 
2. Coarse salt (for seasoning) 
3. Neutral oil, for frying 


(For sauce) 


. 12 oz evaporated milk 

. 1 tbsp cornstarch 

1 cup white american cheese, chopped 

. 1/2 cup colby jack cheese, chopped 

1/2 cup mozzarella cheese, shredded 

1 tbsp butter 

. L tsp chili powder 

. 1/2 tsp salt 

. 1 jalapeno pepper, seeds removed, diced into very small pieces 


EQUIPMENT: 


1. Large circle-shaped cookie cutter 
2. Medium circle-shaped cookie cutter 
3. Small circle-shaped cookie cutter 


INSTRUCTIONS: 


1. Preheat oven to 350°F. Cut as many large circles out of the corn 
tortillas as possible. Cut three circles into the large circles: one 
medium circle near the bottom and two small circles at the top (this 
will create a "face" with a mouth and two eyes). If desired, keep the 
scraps of your tortillas to make more weird-shaped chips 

2. Arrange chips in a single layer on a baking sheet and bake at 350°F for 
5 min., or until just dried out (but not browned or crispy). Remove from 
oven, then reduce oven heat to 200°F 

3. Pour a little oil into a medium skillet to a depth of 1/4 inch and heat to 
350°F (use a thermometer for more accurate results) 

4. Place a handful of tortilla faces/shaped into the hot oil in a single layer 
(try not to overlap them!) so that oil is on all sides of them 

5. Fry approx. 2 min., or until the chips are lightly browned and are no 
longer pliable. Move finished chips to paper towels to drain. Sprinkle 
with salt to season. To keep warm, move back to baking tray (once 
drained of excess oil) and place into oven until ready to serve 

6. To make the sauce: in a saucepan over medium-high heat, warm the 
evaporated milk. Whisk in the cornstarch, then bring to a simmer, 
stirring constantly to avoid burning. Just as it begins to simmer, reduce 
heat to low 

7. Gradually add cheeses, bringing heat to medium as you add them. 
Whisk the entire time to avoid burning or clumping 

8. Once cheese is melted, smooth, and creamy, add the jalapeno pieces, 
butter, chili powder, and salt. Whisk to combine well and disperse the 
jalapeno pieces. Serve with your screaming tortilla chips and keep 


warm (if the sauce cools, it can easily be microwaved for 30 sec and 
stirred to smooth it again) 


"Bad Memory" - Hurts 1 HP. “You threw the Bad Memory away. But 
it came back." 


Amalgamate Dumplings 


"These traditional Japanese dumplings are connected by a lattice 
of flour and water. In Japan, they are called ‘hanetsuki gyoza', 
which means ‘dumplings with wings'. Here, it means ‘dumplings 


that look like they're melting together, like an Amalgamate'!" 


INGREDIENTS: 


. 1/2 |b ground pork 

. 2 tsp minced garlic 

. 1 large egg, beaten 

. 1 tbsp chopped chives 

1 tbsp ginger root, minced 
1 tbsp rice vinegar 

. 1 tbsp soy sauce 

. 25 dumpling wrappers 


. 2 cups water, separated 

10. 12 tbsp potato starch, separated 

11. 8 tsp all-purpose flour, separated 

LZ, 8 tsp sesame oil, Separated (+ more for desticking gyoza from 
pan) 


INSTRUCTIONS: 


1. Mix pork, garlic, egg, chives, soy sauce, rice vinegar, and ginger ina 
large bowl until combined 

2. Place a dumpling wrapper on a lightly floured surface and spoon 
approx. 1 tbsp of the filling into the middle of the wrapper. Wet edge of 
the dumpling wrapper with a little water and crimp together, forming 
small pleats to seal the dumpling. Repeat with the remaining dumpling 
wrappers and filling 

3. Stir together 1/2 cup of the water, 3 tbsp of the starch, 2 tbsp of the 
all-purpose flour, and 2 tsp of the sesame oil. Mix until well-combined, 
then set aside 

4. Grease a non-stick pan and place over medium-high heat. Cook 5 
gyoza in a circle until their bottoms are golden brown 

5. Flip the gyoza over so the browned bottoms all face up. Stir the flour 
slurry again and pour into the pan around the gyoza dumplings, just 
enough to cover the gaps between them 

6. Turn the heat down to low and cover the pan with a lid. Cook for 
approx. 5 min or until the dumplings' wrappers become a bit 
translucent. Remove the lid and continue to cook until the liquid in the 
slurry evaporates 

7. Drizzle sesame oil around the edges of the gyoza. Carefully push the 
pan back and forth to loosen the dumplings without breaking the film 
around them. If there is trouble releasing, use chopsticks to run down 
the edges to help loosen it, then continue moving the pan back and 
forth until the gyoza and film break away 

8. Place a plate upside-down over the pan, then flip the pan over so the 
they are all together on the plate. Repeat with the remaining gyoza 
and ingredients in batches until you've used them all. Serve while still 


warm 


"Dumplings" - Heals ??? HP. “Everyone that had fallen down... 
has woken up. They're all walking around and talking like 
nothing is wrong. I thought they were goners...?" 


Lemon Bread 


"This dessert bread is made with lemon zest in the dough. A 
Sweet glaze and sour lemon drizzle combine to create an 


amalgamate of delicious flavours in your sharp-toothed mouth." 


INGREDIENTS: 
1. 1-1/2 cups all purpose flour 
2. 3 large eggs 
3. 1 cup plain yogurt 
4. 1/2 cup coconut oil, melted 
5. 2 tbsp fresh lemon zest 
6. 2 tbsp fresh lemon juice 


7. 1 cup white granulated sugar 
8. 2 tsp baking powder 
9. 1/2 tsp salt 


(For glaze) 


1. 1 cup powdered sugar 
2. 2 tbsp fresh lemon juice 
3. 1 to 2 tsp whole milk 


INSTRUCTIONS: 


1. Preheat oven to 350°F. Spray a 9 by 5 inch loaf pan with non-stick 
cooking spray and flour lightly. Set aside 

2. Ina large bowl, whisk together the eggs, sugar, and plain yogurt. 
Slowly drizzle in the coconut oil while continuing to whisk, then whisk 
in the lemon zest and lemon juice 

3. In a separate bowl, mix together the flour, baking powder, and salt. Mix 
the dry ingredients with the wet ingredients until just combined (there 
will be a few lumps; don't try to mix them smooth) 

4. Pour the batter into the prepared loaf pan, smoothing the top with a 
rubber spatula. Bake for approx. 50 to 52 min. (In the last ten min. of 
baking, tent pan with aluminum foil to prevent excess browning or 
burning.) Bake until the top is set and a toothpick inserted in the 
center comes out clean 

5. Remove loaf from oven and allow to cool for at least 30 min. in the pan 
before turning out onto a wire rack to cool completely before glazing 

6. To prepare the glaze: in a small bowl, mix together the powdered 
sugar, lemon juice, and milk until smooth 

7. Evenly drizzle the glaze over the bread before slicing and serving. 


Reserve any excess glaze to drizzle over slices, if desired 


"Lemon Bread" - Heals 27 HP. “Welcome to my special hell." 


Popato Chisps 


"Potato chips are turned into chocolate chips when dipped in 
melted white and milk chocolate. This a mutation scientists are 


referring to as 'popato chisps'." 
INGREDIENTS: 

. 1 large bag potato chips, crinkled 

. 40z milk melting chocolate, chopped 


1 

2 

3. 4 oz dark melting chocolate, chopped 
4. 4 0z white melting chocolate, chopped 


INSTRUCTIONS: 


1. Remove potato chips from bag and place in a large bowl. Prepare a 
large baking sheet lined with parchment paper and set aside 

2. Melt the milk chocolate in a microwave-safe bowl. Heat the chocolate 
in 30 sec. intervals, stirring well between intervals until just smooth 

3. Working quickly, dip your potato chips half-way into the chocolate. 
Allow excess chocolate to drip back into bowl so no chip is too heavy 
with chocolate (or it might break!). Place dipped chips on your baking 
tray to cool so the chocolate hardens, then repeat until all of the 
melted chocolate is used 

4. Repeat with the remaining white and dark chocolate until every chip is 
coated. If desired, coat chips with more than one type of chocolate, or 
dip in the whole chip so the whole thing is covered. Do not melt every 
type of chocolate at once, or they will harden in their bowls as you 
work, and may burn if repeatedly reheated 

5. Store finished popato chisps in an airtight container in a cool, dry place 
for up to three days. Eat as a snack or serve in individual bowls 
separated by flavour (or you can mix them all up to create an 


amalgamation of flavours in a single bowl!) 


"Popato chisps" - Heals 13 HP. "Regular old popato chisps." 
Hotland Okonomiyaki 


"A savory Japanese 'pancake' made with cabbage, eggs, and pork 
belly. It's topped with a spicy sauce for that Hotland-style 
kick!" 


INGREDIENTS: 
1. 1 cup all-purpose flour 


2. 1/2 tsp salt 
3. 1/4 tsp white granulated sugar 


. 1/4 tsp baking powder 

. 4 large eggs 

1/2 cup panko breadcrumbs 

. 1 cup finely chopped cabbage, packed 


. 1/2 |b pork belly, cut into thin slices 


(For sauce) 


. 1-1/2 tbsp white granulated sugar 
. 2 tbsp oyster sauce 

. 4tbsp ketchup 

3 tbsp worcestershire sauce 

. 1 tsp red chili powder 


. 2 tsp cayenne pepper flakes 


(Toppings, all optional) 


1. Green onions/scallions 
2. Japanese mayonnaise 

3. Dried bonito flakes 

4. Aonori (dried seaweed) 
5. Pickled red ginger 


INSTRUCTIONS: 


1. Ina large bowl, mix together the flour, salt, granulated sugar, baking 
powder, panko, and eggs. Fold in the cabbage until well combined. 
Cover and refrigerate batter for at least 20 min. 

2. TO prepare sauce: combine sugar, oyster sauce, ketchup, 
worcestershire sauce, chili powder, and cayenne pepper flakes ina 
small bowl. Stir until the sugar is dissolved and set aside 


3. Heat a nonstick skillet over medium heat. Grease lightly with cooking 
spray or neutral oil. Add 1/2 cup batter to the pan and spread out ina 
circle. Place 2 to 3 pork belly slices on top of your batter circle. 

4. Cover with a lid and cook for 5 min., then flip when the bottom is nice 
and browned. Press down on the okonomiyaki, then cover and cook 
again for another 5 min. Flip one more time and cook, uncovered, for 2 
more min. 

5. Top finished okonomiyaki with desired toppings and a generous 
amount of sauce, drizzled in a zig-zag pattern over the whole thing 


"Hotland Pancake" - Heals 26 HP. “A savoury Japanese-style 


pancake." 


Golden Flower Honey Candy 


"Golden flowers aren't just good for breaking falls. If you 
can't get golden flower honey from under a mountain filled with 


monsters, store-bought honey is fine." 


EQUIPMENT: 


1; 
2: 


Flower shaped candy moulds 
Candy thermometer 


INGREDIENTS: 
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. 1/3 cup wildflower honey 
. 2 tbsp water 


1 cup white granulated sugar 


. 1 tsp vanilla extract 
. 1 tbsp butter 


INSTRUCTIONS: 


. Place candy moulds on a baking try lined with parchment paper (this 


will keep the moulds from moving around, and will catch any spilled 
honey candy mixture) 


. Ina small pot over medium heat, combine the sugar, water, and 


honey, stirring constantly so that the sugar dissolves completely. 


. Once the sugar is dissolved, turn the heat to high and stop stirring. Use 


a candy thermometer to measure the mixture to 300°F (it will boil, and 
be VERY HOT, so do not mess with it! Be careful!) 


. Gently stir in vanilla extract. Remove from heat. Add in butter, stirring 


until melted and bubbles in mixture have mostly settled 


. Immediately spoon or pour the mixture into your flower-shaped candy 


moulds and allow to cool until set completely, at least 3 hours to 
overnight. Once cooled, pop your candies out of the moulds and wrap 
in squares of parchment paper and store in a cool, dry place for up to 
two weeks. Eat as is, melt in tea to sweeten it, or eat to soothe a cough 
or sore throat. 


"Honey Candy" - Heals 7 HP. “Golden Flower Tea...that's ASGORE's 


favourite kind." 


Whimsalot Palmiers 


"Palmiers are a Sugary, Cinnamon-sprinkled french pastry that 


can be shaped like a butterfly. Not so good for FIGHTing, but 


great for eating!" 


INGREDIENTS: 


1. 
. 3/4 cup white granulated sugar 


1 pkg frozen puff pastry, thawed 


. 1 tsp ground cinnamon 


. 1/2 tsp ground nutmeg 


1/2 cup walnuts, shelled 


. 1/4 cup honey 
. 1 cup (or as much as needed) powdered sugar 


INSTRUCTIONS: 


. Preheat oven to 450°F. Line a large baking sheet with parchment 


paper and set aside 


. Roll out puff pastry on a flat, lightly-floured surface so it is a 1/4 inch 


thick rectangle. Use a flat knife or rubber spatula to spread the honey 
over the pastry in a thin layer 


. Ina small bowl, mix together sugar, cinnamon, and nutmeg until 


thoroughly combined. Sprinkle whole surface of the honeyed puff 
pastry with the sugar-spice mix 


. Transfer walnuts to a heavy-duty, resealable plastic bag. Get out as 


much air as possible from the bag, then seal tightly. Use a rolling pin to 
crush the walnuts by firmly rolling over them 3 to 4 times. Sprinkle 
over the layer of sugar and spice 


. Fold the dough lengthwise so it meets the center, then fold lengthwise 


again so it makes a long, thin line. Cut strip of dough into 1/2 inch 
pieces. Bend pieces in half so that the halves are pressed together, like 


hearts. Place two pieces, bent-side together, on a parchment lined 
baking sheet 

6. Bake for 6 min., then rotate the baking sheet in the oven so the 
palmiers bake evenly. Bake for another 5 min., or until golden brown 

7. Remove from oven and transfer cookies to a wire rack to cool 
completely 

8. Transfer powdered sugar to a heavy-duty, resealable plastic bag. Add 
in 2 to 3 palmiers at a time and gently shake to coat the palmiers 
completely in sugar so they are white. Repeat with remaining palmiers. 
Serve stacked one serving plate or store in an airtight container up to 5 
days 


"Palmiers" - Heals 10 HP. “You kneel and pray for safety. 


Whimsalot remembers its conscience. " 


Astigmatism "Picky" 


"Long, sweet biscuits are dipped in chocolate and strawberry 


cream to create a yummy treat. We call these 'Picky', a parody 


of a famous Japanese, chocolate-dipped biscuit treat." 


INGREDIENTS: 


. 2 tbsp butter, softened 
. 3 tbsp powdered sugar 
. 1 large egg 


1/2 tsp vanilla extract 


. 1/2 cup all-purpose flour 
. 1/4 tsp baking powder 

. 1/4 tsp salt 

. 2 tsp whole milk 


(For dipping) 


1. 
2. 
cs 


6 oz white chocolate, chopped 
2 tsp matcha powder 
Mini eyeball sprinkles 


INSTRUCTIONS: 


. Preheat oven to 350°F. Line a large baking tray with parchment paper 


and set aside 


. Ina bowl, cream togther the butter and powdered sugar. Beat until 


light and fluffy, approx. 2 min. 


3. Add egg and vanilla extract. Beat until combined, scraping down the 
sides of the bowl to make sure everything is evenly combined 

4. Add in the flour, baking powder, salt, and milk and mix until smooth. 
Transfer the mixture to a piping bag fitted with a small, round tip (size 
8) 

5. Pipe 5 to 6 inch lines of batter onto your prepared baking sheet. Try to 
make the lines as straight as possible, and pipe them in rows close 
together. Repeat until you've made approx. 30 lines, or until you've 
used all of your batter 

6. Bake for 10 to 12 min. or until lightly browned around the edges and 
firm. Remove from oven and leave on the baking sheet to cool 
completely 

7. Once biscuit sticks are totally cooled, prepare the coating: ina 
microwave-safe bowl, melt the white chocolate, stirring between 30 
sec. intervals until smooth and creamy. Soft in the matcha powder and 
stir until well-combined 

8. Carefully lift prepared "picky" (they're thin and brittle!) and dip gently 
into the white chocolate/matcha mixture, coating approx. 4/5 of the 
biscuits. Press eyeball sprinkles in desired spots around the coating. 
Place gently back onto your parchment paper to cool completely and 
harden 


"Astigmatism Picky" - Heals 7 HP. “Astigmatism gazes through 
your soul," 


Madjick Orbs 


"These balls of cake and frosting look like magical orbs, or 


maybe magic wands for spell casting. Try saying magic words 


while you make them to imbune them with deliciousness." 


INGREDIENTS: 


ee 
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. 1 cup all-purpose flour 
. 2 tsp baking powder 


1-1/2 cups white granulated sugar 


. 1/4 tsp salt 
. 2 large eggs 


1/2 cup butter, softened 
1/2 cup whole milk 


. 2 tsp vanilla extract 
. 1-1/2 tsp coconut oil, melted 


1/2 cup vanilla frosting 
Purple food colour 
Purple candy melts 
Gold sugar sprinkles 


INSTRUCTIONS: 


1. 


Preheat oven to 350°F 


2. Ina large bowl, whisk together flour, baking powder, sugar, and salt. In 
a separate, smaller bowl, combine eggs, butter, milk, vanilla extract, 
oil, and 5 drops purple food colouring (you want a deep purple colour) 

3. Slowly pour wet ingredients into dry ingredients, mixing as you pour. 
Mix until just combined (avoid over-mixing; it is okay if there are a few 
small lumps) 

4. Grease a large half-sheet pan and pour in batter, using a rubber 
spatula to spread the batter evenly and smooth the top. Bake for 12 to 
16 min., or until a toothpick inserted in the center comes out clean 

5. Remove from oven and allow to cool completely in the pan. Once cool, 
cut off the edges with a knife (they might be too dry, causing your 
cake balls to fall apart). Discard. Crumble the rest of the cake into 
small crumbs 

6. Add frosting, 1 tbsp at a time, to the cake crumbs until they can be 
formed into balls that keep their shape 

7. Cover cake balls individually with plastic wrap and chill for at least 1 
hr. 

8. In a microwave-safe bowl, melt the candy melts, stirring after 30 sec. 
intervals until smooth. Insert a cake pop stick into each cake ball, then 
dip into the candy melts so they are completely coated. Sprinkle with 
gold sugar sprinkles. Stick the cake pops into a styrofoam base for the 
coating to harden, or place on a parchment-lined baking tray 


"Madjick Orbs" - Heals 13 HP. “Madjick whispers arcane swear 


words. " 


Final Froggit Crowns 


"Where is a king, or a Final Froggit, without their crown? These 
pastries are filled with sweet cream cheese and topped with a 


lemon drizzle." 


INGREDIENTS: 


. 1 pkg frozen puff pastry, thawed 
. 2 large egg yolks 

2 cups cream cheese, softened 
6 tbsp sugar 

. 2 tsp fresh lemon juice 

. 1/2 tsp vanilla extract 

. 1 tbsp butter, melted 


(For topping) 


. 1 tbsp fresh lemon zest 
. 1/2 cup powdered sugar 
. 1 tbsp lemon juice 
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. 2 tbsp whole milk 


INSTRUCTIONS: 


1. Preheat oven to 400°F. Grease a muffin tin with nonstick spray and set 
aside 

2. Thaw sheet of puff pastry and cut into 12 over-sized squares. Gently 
press squares into cups of the muffin tin. Pull the corners up and out of 
the cups, then flatten over the sides to create points 

3. In a medium-sized bowl, use a hand mixer to beat together the egg 
yolks, cream cheese, sugar, lemon juice, vanilla extract, and melted 
butter until smooth 

4. Spoon cheese mixture into each pastry cup, filling almost completely 
(3 to 4 tbsp in each one). Use strips of foil to cover the points of each 
crown so they don't burn. Bake for 18 to 20 min., or until the pastry is 
golden brown and the filling is cooked. Remove from oven and place 
the whole tin on a wire rack to cool completely, at least 1 hr. 

5. In a small bowl, whisk together the powdered sugar, lemon juice, 
lemon zest, and milk until smooth. Drizzle over cooled pastries in a 
criss-cross pattern. Serve immediately or store in an airtight container 
for up to 3 days 


"Froggit Crown" - Heals 15 HP. “You did something mysterious. 
Final Froggit recognizes it has more to learn from this world." 


Knight Knight Lights 


"These stars and moons are inspired by traditional German almond 
cookies dusted with sugar. Enjoy them with a glass of warm milk 
for sweet dreams and a good knight." 


INGREDIENTS: 


. 1 cup all-purpose flour 

. 1/2 cup (1 stick, 8 tbsp) butter, softened 
. 1/2 cup almond flour 

1 tsp white granulated sugar 

6 tbsp powdered sugar 

. 1/8 tsp salt 

. 2 tsp vanilla extract 

. 1 large egg 


. Powdered sugar or vanilla sugar, for dusting 


INSTRUCTIONS: 


10. 


. Ina large bowl, sift together the all-purpose flour, almond flour, 


granulated sugar, powdered sugar, and salt. Whisk together until well 
combined 


. Ina smaller bowl, whisk together the egg and vanilla extract until 


frothy. Beat in the softened butter (it will make lumps). Create a well in 
the middle of the dry ingredients and pour in the egg mixture 


. Use hands to mix together the wet and dry ingredients, bringing the 


flour mixture into the middle and kneading until a cohesive dough 


forms 


. Shape the dough into a log and wrap tightly in plastic wrap. Transfer to 


refrigerator and chill for at least 3 hours to overnight 


. Preheat oven to 350°F. Line a large baking sheet with parchment 


paper and set aside 


. Remove dough from the fridge and separate into halves. Place first half 


back into refrigerator to keep it cool 


. Separate dough into small pieces and shape into crescent moons, each 


approx. 2 inches long and 1 inch thick. If desired, cut out moons by 
rolling out dough so it is 1 inch thick, then use a small moon-shaped 
cookie cutter 


. Place moons at least 1 inch apart on your prepared baking sheet. Bake 


for 12 to 15 min., or just until the edges start to turn golden. Transfer 
cookies to a wire rack to cool completely 


. Roll out the other half of the dough until it is 1 inch thick, then use a 


small, star-shaped cookie cutter to cut out stars. Bake for 12 to 15 min 
or until the edges just start to turn golden, then transfer to a wire rack 
to cool completely 

Dust both batches of moons and stars with a thin layer of 
powdered sugar, or vanilla sugar, if available, for a more authentic 
German taste. Store in an airtight container 


"Knight Light" - Heals 11 HP. “You sing an old lullaby. Knight 
Knight starts to look sleepy..." 


Monster Mash 


"Inspired by the Irish dish known as colcannon, this monster 
SOUL-shaped pile of mashed potatoes is made with cabbage, Irish 
clover butter, and sour cream. Think of every monster in the 


Underground when you eat this." 


INGREDIENTS: 
. 2 lbs russet potatoes, washed, peeled, and cubed 
. 2 tsp salt 


. 1 tsp ground black pepper 
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4. 1 tsp fresh minced garlic 
5. 12 tbsp irish clover butter 
6 


. 3 cups cabbage, washed and chopped 


7. 1/2 white onion, diced 
8. 1/3 cup green onions, minced 


9. 1 cup sour cream 


INSTRUCTIONS: 


1. In a medium pot, cover the potato cubes with cold water (there should 
be at least 1 inch of extra water on top). Add a pinch of salt and bring 
to a boil. Boil 15 to 20 min. or until a fork goes through them easily. 
Drain and set aside 

2. Return the pot to the stove and bring to medium-high heat. Melt 6 tbsp 
of the butter and add the cabbage, and white onions. Cook until the 
cabbage leaves shrink and the white onions are slightly translucent. 
Add the garlic and green onions and cook another 2 min., or until 
fragrant 

3. Add the potatoes into the pot. Use a potato masher or large fork to 
mash the potatoes and mix them with the greens. Add in the heavy 
cream, salt, pepper, and remaining 6 tbsp of butter 

4. Remove from heat and allow to cool slightly. Serve on a large plate or 
multiple smaller plates; whichever option is taken, make sure to use a 
large spoon to shape the served portion of potatoes into an upside- 
down heart to look like a monster soul 


"Monster Mash" - Heals 25 HP. “Aren't you excited? Aren't you 
happy?... You're going to be free." 


Angel Cake 


"There 1s a prophecy. The Angel...The One Who Has Seen The 
Surface...They will return. And the Underground will go empty. 
This is a white 'angel' cake topped with homemade white 


buttercream frosting." 
INGREDIENTS: 
1. 1 cup + 2 tbsp all-purpose flour 


2. 6 large egg whites 
3. 1-3/4 cups white granulated sugar 


. 1-1/2 tsp cream of tartar 
. 2 tsp vanilla extract 


1 cup whole milk 


. 1/2 cup honey 
. 1/4 tsp salt 


(For buttercream) 
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. 1/2 cup butter, softened 
. 2 tsp vanilla extract 

. 2 cups powdered sugar 
. 2 tbsp whole milk 


INSTRUCTIONS: 


. Preheat oven to 325°F. In a food processor, pulse the white sugar until 


very fine. Remove 1 cup and set aside. Keep the rest of the sugar 
inside the food processor and add the flour and salt. Pulse 8 to 10 
times, until very fine and light 


. Ina large bowl, whip egg whites and cream of tartar on a medium-low 


speed until foamy. Switch to medium-high speed and slowly add the 1 
cup of fine per previously set aside. Whip until soft peaks form, approx. 
5 min. 


. Add the vanilla, milk, and honey to the whipped egg whites. Beat until 


just incorporated 


. In thirds, slowly sift the flour mixture into the egg mixture using a fine 


mesh strainer. Gently fold to combine using a rubber spatula 


. Pour and spread batter into a 10 inch tube pan. Tap pan on a flat 


surface 3 times to smooth the surface and pop any trapped air bubbles 


. Bake 40 to 45 min., or until toothpick inserted in the center comes out 


clean. Rotate pan after 20 to 23 min. of baking for more even heating 


7. Remove cake from oven and set upside-down on a wire rack to cool 
completely, at least 3 hours 

8. Once cooled completely, run a thin knife around the edges of the cake 
and gently tap the pan on the counter to release the cake 

9. To prepare the buttercream: cream butter until smooth and fluffy. 
Gradually beat in sugar until fully incorporated, then beat in the vanilla 
extract. Add milk and beat for another 3 to 4 min. 

10. Lightly dust the cooled cake with powdered sugar. Transfer 
buttercream to a piping bag with a star-shaped tip. Pipe buttercream in 
curved lines around the sides of the cake, starting at the bottom and 
working your way up. Pipe peaks around the cake's top, then pipe a 
delta rune in the cake's center face. Slice using a thin, sharp knife to 
avoid squishing the delicate cake 


"Angel Cake" - Heals 70 HP. “Tra la la. The angel is coming." 


Delta Rune Sandwiches 


"Cucumber sandwiches are a staple of a traditional tea time, and 
these ones are even more special. Combined, these tea sandwiches 
take the shape of the Delta Rune, the royal symbol of the 


Kingdom of Monsters." 


INGREDIENTS: 


1. 8 oz cream cheese, softened 


2. 3 tbsp mayonnaise 
3. 2 tsp dill, finely chopped 
4. 1 tsp chives, finely chopped 
5. 1/2 tsp table salt 
6. 1/4 tsp ground black pepper 
7. 1 long cucumber 
8. 1 loaf white bread, sliced, without end pieces 
INSTRUCTIONS: 
1. In a bowl, whip cream cheese and mayonnaise until smooth. Stir in 


finely chopped herbs, salt, and pepper 


. Use a small knife to cut off the crusts of the bread slices. Spread the 


cream cheese mixture in a thin layer over each slice 


. Peel the cucumber and slice as thinly as possible (preferably paper 


thin, but anything less than 1/4 inch is fine). Layer on top of half of the 
bread slices. Top with the remaining bread slices, cream-cheese side 


down 


. Using a small circle-shaped cookie cutter, cut a circle out of each 


sandwich. Use a small triangle-shaped cookie cutter to cut out 3 
triangles from each sandwich. Use a wing-shaped cookie cutter or knife 
to cut 2 wings out of each sandwich. If using smaller bread slices, you 
may need to calculate how many shapes to cut out so you haveal: 
3: 2 ratio of circles, triangles, and wings 


. Arrange the mini tea sandwiches on a plate to look like delta runes, 


with a circle in the center, three triangles underneath, and two wings. 
Alternatively, arrange each delta rune on a separate, smaller plate. Eat 
with your fingers while enjoying a nice cup of tea 


"Tea Sandwich" - Heals 10 HP. “That's the Delta Rune, the emblem 
of our kingdom. The Kingdom... Of Monsters." 


Fluffybuns Cheesecake 


"This no-bake cheesecake uses marshmallow fluff in the mix and 
golden honey in the crust. It's soft, sweet, and fluffy, just 
like ol' King Fluffybuns." 


INGREDIENTS: 


. 1-1/4 cups heavy whipping cream, cold 
. 3 cups cream cheese, softened 


1/2 cup granulated sugar 
3 tbsp powdered sugar 
1/4 cup marshmallow fluff 


. 2 tsp lemon juice 
. 1 tsp vanilla extract 


(For crust) 
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. 2-1/4 cups graham cracker crumbs 

. 1/3 cup light brown sugar, packed 

. 2 tbsp wildflower honey 

. 1/2 cup (1 stick, 8 tbsp) butter, softened 


INSTRUCTIONS: 


1. 


In a bowl, cream together the butter, honey, and brown sugar until 
fluffy. Use a spatula to fold in the graham cracker crumbs until well- 
combined. The mixture should keep its shape when moulded 


. Transfer the mixture to a 10 inch pie dish. Press and pack firmly with 


your fingers so the crust comes together and will hold its shape when 
cut. Transfer to the freezer to chill while preparing the filling 


. For the filling: in a large bowl, use a hand mixer on medium-high speed 


to whip the heavy cream until it forms stiff peaks 


. In a separate bowl, cream together the cream cheese and white sugar 


together until well-combined and smooth. Scrape the sides of the bowl 
with a rubber spatula so everything is evenly mixed. Add the powdered 
sugar, marshmallow fluff, and vanilla extract. Beat together until 
smooth; there shouldn't be any lumps 


5. Carefully fold the whipped cream into the cream cheese mixture. Do 
not overmix, or the air in the whipped cream will deflate and the 
mixture won't be as fluffy 

6. Pour the filling mixture into your chilled pie crust. Cover with plastic 
wrap and refrigerate for at least 8 hours to overnight so the filling sets. 
If desired, top each slice with a spoonful of marshmallow fluff when 
serving 


"Cheesecake" - Heals 19 HP. “King Fluffybuns? He's a friendly, 
happy-go-lucky kind of guy... If you keep walking around long 
enough, you'll probably meet him. He loves to walk around and 
talk to people." 


Golden Flower Cookies 


"Shaped Like blooming flowers, these cookies have a lemon curd 
center that is sweet as a smile on a sunny day. No need to plant 
flowers when you can bake them!" 


INGREDIENTS: 


. 2-1/4 cups all-purpose flour 

. 1 cup (2 sticks) butter, softened 
2/3 cup white granulated sugar 
. 1 large egg 

. 1 tsp vanilla extract 

. 2 tsp cornstarch 


. Pinch of salt 
(For filling) 

1. 1/2 cup lemon curd 

2. 1/4 cup powdered sugar 
(For frosting) 

1. 2 tbsp butter, softened 


2. 1 cup powdered sugar 
3. 2 tosp whole milk 


(For icing) 


1. 1/3 cup powdered sugar 
2. 4 tbsp lemon juice 


INSTRUCTIONS: 


. Prepare a large baking sheet by lining it with parchment paper. Set 
aside 

. Cream butter in a large bowl of a stand mixer. Scrape down the sides 
of the bowl and gradually add the sugar, mixing at high speed 

. Ina small bowl, beat together the egg and vanilla. Add the butter and 
mix well 

. In a separate bowl, whisk together flour, cornstarch, sugar, and salt. 
Gradually add to the wet ingredients while continuing to mix at low 
speed. The dough should be dry and crumbly 

. Turn out dough onto a flat surface and roll put to 1/2 inch thick. Use a 
medium-sized flower-shaped cookie cutter to cut out as many flowers 
as possible in an even number. Use a smaller, circle-shaped cookie 
cutter to cut circles in the center of exactly half of your flowers 

. Transfer you cut-out flowers to the freezer to chill for 30 min. 
Meanwhile, preheat the oven to 375°F and prepare your icing and 
buttercream 

. For frosting: in a stand mixer, cream together butter and 1/2 cup of the 
powdered sugar until pale and fluffy. Add the milk and the rest of the 
powdered sugar, mixing until well combined. Transfer to a piping bag, 
or a resealable, heavy-duty plastic bag with a hole cut in one of the 
bottom corners for piping 

. For icing: mix together the lemon juice and powdered sugar until you 
get a thick, but slightly runny, paste 

. Remove flower cookies from freezer and transfer to your prepared 
baking sheet, keeping them at least 1" apart. Bake until the edges just 
start looking brown, approx. 5 min. 

Allow flowers to cool completely before filling. Once they're 
completely cooled, pipe a circle of frosting onto the flat side of each 
flower without a hole in the middle. Dip the puffy side of each circle-cut 
flower cookie into the lemon juice icing. Press the flat side on top of the 
frosting circle on your other cookies to combine both sides together 


11. To prepare the filling, mix together the lemon curd and 
powdered sugar until well combined. Use a spoon to fill the center 
circle of each cookie with the lemon-curd mixture, being careful not to 
overfill 


"Flower Cookies" - Heals 20 HP. “You know... It's kind of 
strange you chose THAT tea. Golden flower tea... That's Asgore's 
favorite kind." 


Seven SOULs Cakes 


"Inspired by the seven humans who fell into the Underground, 
these petit fours take the shape of human souls, which look like 
colourful hearts. Absorbing these cakes won't make you any more 
powerful, but they will taste amazing." 


INGREDIENTS: 


. 1-3/4 cups all-purpose flour 
. 1 cup powdered sugar 

1/2 cup butter 

. 2 large eggs 

. 1 tsp vanilla extract 

1 tsp baking powder 

. 1/2 tsp salt 

. 1/2 cup cold milk 


. 2 tbsp vanilla yogurt 


(For fillings) 


. Strawberry preserves 
. Apricot jelly 

Lemon curd 

. Apple jelly 

. Blueberry preserves 
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6. Blackberry jam 
7. Grape jelly 


(For covering) 


. 2-1/4 cups powdered sugar 

. 3 tbsp whole milk 

. 1 tsp vanilla extract 

. 5 oz white chocolate, chopped 
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. 5 colours food colouring (red, yellow, green, blue, purple) 


INSTRUCTIONS: 


1. Preheat oven to 350°F. Line a 13 by 18 inch half-sheet pan with 
parchment paper. Spray lightly with non-stick baking spray and set 
aside 

2. Ina large bowl, beat together the sugar and butter until light and 
fluffy. Add in eggs, one at a time, beating well after each addition. 
Gradually incorporate vanilla 

3. Gradually add flour, baking powder, and salt, mixing until well 
combined. Add milk and yogurt, scraping the sides of the bowl 
between mixing to make sure everything is evenly combined 

4. Pour batter into prepared pan. Spread evenly and smooth the top as 
flat as possible using a rubber spatula. Lightly tap the pan several 
times on the countertop to release any trapped air bubbles 

5. Bake for 12 to 15 min., or until a. toothpick inserted in the center 
comes out clean. Remove from oven and let cool in pan for 5 min., 
then gently turn out onto a wire rack to cool completely. Remove the 
parchment paper once completely cooled 

6. Use a small, heart-shaped cookie cutter to cut out 14 to 21 hearts (you 
can make the same number of each colour SOUL this way, but if you 


are not particular about it, just cut or colour them in whichever way or 
number you want) 
. For 14 hearts: separate into two groups of 7 hearts. On seven of the 
hearts, spread a different kind of jam: strawberry on the first heart, 
apricot on the second, etc. Leave the other 7 plain. Top the jam-spread 
hearts with plain hearts to create a sort of heart-shaped mini jam 
sandwich. You should have seven jam-filled heart sandwich cakes 
. Place heart-cakes into the freezer to chill while preparing the icing. To 
prepare the icing, combine powdered sugar, milk, and vanilla extract in 
a bowl. Divide evenly into 5 small, microwave-safe glass bowls. 
Remove hearts from freezer and spread them out on a wire rack so 
they're at least 3 inches apart 
. Add 3 drops of yellow colour to the first bowl and 1 oz of the white 
chocolate. Melt in the microwave at 30 sec. intervals, stirring between 
heating, until just smooth. Use a spoon to pour a little of it over the 
lemon-curd heart(s) so it is coated completely on the top and sides. 
Preserve at least half of the yellow icing 

Add 1 to 2 drops of red food colour to the same yellow icing 
mixture and stir again so it creates an orange coating. Use this to coat 
the apricot heart 

Add 1 drop blue food colour, 1 drop green food colour, and 1 oz 
white chocolate to one of the other bowls of plain white icing, melting 
and mixing well so it creates a pale cyan/aqua colour. Coat the 
blueberry heart. Add 2 to 3 drops more blue food colour so the mixture 
becomes a deep blue, then coat the blackberry heart 

In one of the remaining 3 bowls, add 4 drops red food colour and 
1 oz white chocolate. Melt, stir, and coat the strawberry heart. Add 3 
drops green food colour and 1 oz white chocolate to another bowl and 
coat the apple heart. Finally, add 3 drops of the purple food colour and 
the last 1 oz white chocolate to the final bowl and coat the grape heart 


rs: Let all coated hearts stand at room temp until the icing sets, at 
least 1 hour. Place each heart into a color-coordinated cupcake 
wrapper to finish your petit fours, or store in an airtight container in 
the refrigerator for up to 3 days 


"Seven Souls" - Heals ALL HP. “Seven. Seven human souls, and 
King ASGORE will become a god." 


Hot Butterscotch 


"This recipe uses both chocolate and butterscotch chips to 
produce a rich, hot drink fit for a king. Try not to get any 
marshmallows stuck in your beard when you drink it!" 


INGREDIENTS: 


. 6 cups whole milk 

. 2 cups heavy whipping cream 

. 1 cup butterscotch chips 

. 1 cup semi-sweet chocolate chips 
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. 4 tbsp white granulated sugar 


(For topping) 
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. 1 cup heavy cream 

. 3 tbsp powdered sugar 
. 1 tsp vanilla extract 

. 1 tsp butter, softened 

. Butterscotch syrup 

. Chocolate syrup 


. Mini marshmallows 


INSTRUCTIONS: 


1; 
2. 


"Hot 
That 


Ina pot, warm milk over medium heat. Be careful not to boil it 
Add in the heavy cream, whisking constantly until thickened. Add in 
butterscotch chips, chocolate chips, and white sugar. Whisk until the 


chips melt and the mixture is smooth. Remove from heat 


. While the chocolate rests, whip the heavy in a bowl at high speed until 


it starts to thicken, approx. 3 to 4 min. Add powdered sugar, vanilla, 
and butter, whipping until soft peaks form 


. Divide hot butterscotch into 4 large mugs (approx. 2 cups of hot 


butterscotch each). Top with a generous amount of whipped cream 
and mini marshmallows, then drizzle with butterscotch and chocolate 
syrups. Serve immediately while still hot, before the cream melts 


B-Scotch" - Heals 66 HP. “Wait, wait, I just remembered... 
container's empty. I stopped getting it because it was 


always a hassle. Asgore kept getting marshmallows stuck in his 
beard!" 


DT Shortcakes 


"These strawberry shortcakes have little strawberry SOULS on 
top. Cut them open and you'll see the strawberry- flavoured 
DETERMINATION oozing out of them!" 


INGREDIENTS: 


. 1-1/4 cups butter, chilled and cubed 
. 3 tbsp white granulated sugar 

. 4 cups all-purpose flour 

. 1/4 tsp salt 

3 cups heavy cream 

. 1 tbsp baking powder 


. 1 tsp vanilla extract 


(For topping/filling) 


. 2 cups fresh, washed strawberries 
. 1/2 cup white granulated sugar 
. 1 cup strawberry jam 
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. 1 tsp fresh lemon juice 


INSTRUCTIONS: 


1. Using a small, sharp knife, carve out stems of strawberries in a circular 
motion. Slice each strawberry in half lengthwise. At the top center of 
each strawberry half, cut out a v-shape so the half strawberries look 
like hearts. Toss with the 1/2 cup granulated sugar and 1 tsp lemon 
juice and set aside 

2. Preheat oven to 450°F. Line a large baking sheet with parchment 
paper and set aside 

3. Ina large mixing bowl, sift together flour, 3 tbsp sugar, salt, and 
baking powder. Use a pastry cutter or fork to crush the butter cubes 
into the dry ingredients, using hands to fully incorporate if necessary 

4. Add 1-1/4 cups of cream and mix until a soft dough forms. Turn out 
onto a flat, lightly-floured surface and knead into a log. Cut into even- 
sized rounds, approx. 8 to 12 rounds 1/2 inch in thickness (you want an 
even number). Arrange rounds on your prepared baking sheet. Brush 
with melted butter, if desired 

5. Bake for 10 to 15 min, or until golden brown. Transfer to a wire rack to 
cool. Once completely cooled, cut each round in half lengthwise 

6. In a bowl, beat remaining heavy cream at a high speed until it 
thickens. Arrange round bottoms on a tray or plate and top with a 
scoop of strawberry jam and a few heart-shaped strawberries in a 
circle, pointed outward. Top with the second round half, then top with 
another scoop of jam, more strawberries, and a generous dollop of 
cream. Finally, top with another heart-shaped strawberry half so it 


looks like a human soul. Serve immediately 


"DT Cake" - Heals ALL HP. "You are filled with DETERMINATION. " 


Omega Tempura 


"Battered vegetables take the shape of everyone's favourite 
homicidal flower. Eat it quick, before it tears you to bloody 
pieces and eats you!" 


INGREDIENTS: 


. 6 same-sized (or as close as possible) brown mushroom caps 
. 12 snow pea pods 

. 1 large red bell pepper 

. 1/2 small eggplant 

. 1 cup all-purpose flour 

1 cup panko breadcrumbs 

. 2 tbsp potato starch 

. 1/2 tsp salt 


9. 1 tsp baking soda 


10. 1 large egg 

11. 1 cup ice-cold water 

12. Neutral oil, for frying (Sunflower oil works best) 
INSTRUCTIONS: 


1. Wash and prepare vegetables. Cut the red bell pepper in half. Remove 
the seeds and inside flesh. Use a knife to cut the halves into seven 
Same-sized heart shapes and two strips. Keep scraps for frying 

2. Cut mushroom caps into rounds. Cut two rounds into eye shapes. Keep 
the six largest rounds together, and keep two smaller rounds. Keep 
scraps for frying 

3. Slice the eggplant half into 4 same-sized strips, each about the same 
length and thickness as the bell pepper strips, and one small, rounded 
square. Keep scraps for frying 

4. Place all vegetables in the refrigerator to chill for at least 30 min. (we 
want them to be cold for frying) 

5. Use chopsticks to whisk together the flour, potato starch, baking soda, 
and salt in a small mixing bowl 

6. Beat the egg and ice water together in a large mixing bowl. Gradually 
add in the flour mixture, 1/3 cup at a time, until just combined (lumps 
are okay) 

7. Ina large saucepan, bring the oil to 350°F (use a thermometer for 
more accurate results) 

8. Coat the chilled vegetables in the liquid flour mixture, then coat in 
panko crumbs. Fry a few at a time until they become golden brown, 
flipping only once as necessary. Keep a close eye on them: smaller 
pieces may only need to fry for a few seconds. Bigger pieces will only 
need approx. 1 min., unless you're being very ambitious and making a 


huge version of this recipe 


9. Use a slotted spoon or fry catcher to remove vegetables from the oil. 
Place on a wire rack or layered paper towels to drain of excess oil 
Arrange on a plate to look like Omega Flowey (rough sketch 
below*). You can fry the other vegetable scraps to look like Omega 
Flowey's attacks, or make them whatever other shapes you want. 


10. 


Serve with Japanese tempura dipping sauce 
"Omega Tempura" - Hurts 9999 HP. “Do you really think you can 


stop ME? Hee hee hee...You really ARE an idiot." 


*picture below 


Last Dreams 


"This Japanese-style curry is full of star-shaped carrots, 
tender beef, and savoury spices. Serve over a bed of white rice 
in the shape of a heart that refuses to give up hope!" 


INGREDIENTS: 


1. 4 tbsp Japanese curry powder (or 1 tbsp Japanese curry powder and 3 
tbsp Japanese curry roux) 

. 1 large russet potato, peeled and cubed 

. 2 large carrots 

1 large white onion, thinly sliced 

2 tsp garlic, minced 

6 brown mushrooms, thinly sliced 

1-1/2 Ib boneless beef chuck 

. 1 cup red wine 
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. 6 cups beef stock 
10. 1 tbsp butter 
11. 2 tbsp olive oil 


12. 


2 bay leaves 


r3: 2 tbsp light brown sugar 
14. 1/2 tsp salt 
15. 1/2 tsp ground black pepper 
16. 3 tbsp all-purpose flour 
17. 3 tbsp ginger powder 
18. White rice (for serving) 
INSTRUCTIONS: 
1. Wash and peel the carrots. Cut off both ends, then create 5 triangle- 


shaped grooves in long lines along the carrots so the ends are shaped 
like stars and they will become star-shaped slices when cut. Cut the 
carrots into 1/2 inch thick, star-shaped pieces and set aside 


. Ina large pot, heat olive oil and butter. Add meat and brown on all 


sides, then remove from the pot and set aside. Add mushrooms and 
onions and cook until moisture leaves the mushrooms and onions and 
they start to brown. Add 1 tbsp brown sugar and continue cooking, 


stirring occasionally, until the onions have caramelized 


. Use the red wine to deglaze the pot. Add the garlic, ginger powder, and 


curry powder and stir until the wine evaporates, approx. 5 min. 


. Add the carrots, potatoes, mushrooms, and beef. Cover with the beef 


stock and add the bay leaf, salt, pepper, and other tbsp of brown 
sugar. Bring to a boil, then use a spoon to skim the top of the broth to 
remove any excess fats. Turn heat down to low and simmer for approx 
2 hrs, or until the potatoes, carrots, and beef are tender. Skim the top 
occasionally to prevent the build-up of fats or starches 


. Add the 3 tbsp flour and stir. Continue to simmer while preparing your 


rice, stirring occasionally 


. Prepare your white rice, then use a spoon to arrange a large portion on 


a large plate so it is shaped like a heart. Create a well in the middle of 


the rice, then spoon on a generous portion of curry so it overflows out 
of the well and around the heart. Serve while still hot 


"Last Dream" - Heals 17 HP. "Through DETERMINATION, the dream 


came true." 


Surface Scones 


"Almond scones are shaped Like pointed mountains, and sweet 
icing looks like a snowy mountain top. Don't worry, there aren't 
any monsters trapped under these mountains." 


INGREDIENTS: 


. 2-1/2 cups all-purpose flour 

. 2/3 cups white granulated sugar 

2 tbsp maple syrup 

3 tsp baking powder 

. 4tbsp (1/2 stick) butter, chilled and cubed 

1 tsp almond extract 

1/2 tsp ground cinnamon 

. 1 cup sliced almonds, separated 

. 1/4 tsp salt 

10. 3/4 cup heavy whipping cream, separated 


11. 3/4 cup powdered sugar 
12. 2 tbsp whole milk 


INSTRUCTIONS: 


1. Preheat oven to 400°F. Line a baking sheet with parchment paper and 
set aside 

2. Ina large bowl, whisk together the flour, white sugar, baking powder, 
cinnamon, salt, and 3/4 cup of the sliced almonds. Use a pastry cutter 
or fork to mash the cold butter cubes into the mix. The mixture should 
be coarse and grainy 

3. In a small bowl, mix together 1/2 cup of the heavy cream and almond 
extract. Add to the flour mixture and mix just until the dough starts to 
stick together 

4. Turn the dough out onto a heavily floured surface and knead gently, 
adding 1 tbsp of the remaining heavy cream between kneading until a 
smooth dough forms 

5. Form the dough into two disks, each approx. 1-1/2 inch thick. Cut each 
disk as if it were a pizza, creating 8 to 10 triangles. Transfer to your 
prepared baking tray, keeping them at least 2 inches apart 

6. Bake for 10 min., then rotate the baking sheet and bake for another 10 
min. or until golden brown and cooked through in the middle. Allow to 
cool for 5 min. on the baking tray, then transfer finished scones to a 
wire rack to cool completely 

7. Prepare the icing by mixing the powdered sugar and milk together in a 
bowl. Dip cooled scone into the icing so that the tip is coated, approx. 
1/3 of the total scone. Sprinkle the iced portion with some of the 
remaining sliced almonds. Repeat with the remaining scones, 
transferring again to the wire rack so the icing sets. Serve during 
afternoon tea 


"Surface Scones" - Heals 24 HP. "This is the beginning of a 


bright new future. An era of peace between humans and monsters." 


